Vol. 38 


BALTIMORE, MONDAY, AUGUST 14, 1916. No. 51 


DECORATED TINS 


SOUTHERN CAN COMPANY 


Packers requiring their Name and 
Brand Lithographed on Cans in- 
tended for Export or Domestic 
use, will find it to their advantage 
to submit specifications to us. 


To take care of the increased 
Export demand for American 
Canned Foods, we have perfected 
several combinations of Colors 
which will absolutely withstand 
the intense heat of Processing. 


Naturally—the cost exceeds that 
of Paper Labels—but not as much 
as has been generally supposed. 


We decorate the Sanitary style of 
Cans only. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Reports of damage to tomato crop numerous—Pea crop 
and pack short—Business on the boom in all liues. 


The tomato crop has become so famous for doing the 
very thing that no one expects it to do that any prognosti- 
cator, with the slightest respect for himself, carefully re- 
frains from expressing an opinion on it. Were it not for 
this there would today be loud complaints that the tomato 
crop has been badly damaged and the yield must, as a con- 
sequence, be short. Supplymen and packers all point out 
that the rains, followed by hot weather, have done the 
growing tomato crop considerable injury. Buyers of bas- 
kets and shipping crates are cancelling orders on the 
strength of this feeling, and these intimations coming from 
the tomato fields, as it were, seem to give credence to the 
reports. 

The weather has moderated considerably this week, 
and the eastern section of the country has not suffered 
from the extreme hot weather of the past month. Intermit- 
tent storms have continued, various sections of the tomato- 
growing country reporting from light to heavy visitations, 
but the scalding suns have been lacking, and there may 
have been some benefit derived instead of further injury, 
which most certainly would have followed if the hot sun- 
shine had continued. We are, however, right now at the 
danger point for the tomato crop. The August dews in all 
the Tri-State territory are very heavy, the plants being 
bathed in moisture every evening, and if the sun comes up 
in the morning, with the scalding effect it has had in the 
weeks just passed, the blight will be increased and spread. 

The crop of early tomatoes has all been harvested, and 
the packing of this style of goods is over. The canners are 


now waiting the real season, and it is expected this will be- 
gin with some of them this coming week in a small way, 


and be more general after the 20th. According to Govern- 
ment reports, up to Tuesday, August 8th, the Peninsula had 
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shipped but 200 carloads of these early tomatoes, while New 
Jersey has shipped 1,591 cars, and it is from these latter 
tomatoes that the early packings have been made. Taken 
one year with another, these shipments are to be considered 
as rather light, as the rains did not permit the early blos- 
some to go through to maturity. Most of Jersey’s ship- 
ments of early tomatoes have, of course, gone onto the 
green vegetable markets of the country, and it is notable 
that this year there was no glut. Last year there was.4 


heavy glut of these early tomatoes, and they sold at very 
low prices. 


_ As we close tomatoes are selling at 85c for standard 
No. 3 and 65c for standard No. 2s, which are the future 
prices at the time of the last sales, and therefore represent 
a settling of the market quotations on the basis of futures, 
as we previously predicted. It is not believed these prices 
will be reduced. There are practically no sellers of futures 
to be found, as all seem loaded up to as great an extent as 
they care to be. And it is to be noted that the jobbers are 
insisting upon the early delivery of futures rather than buy 
old goods, or even new packed goods. 

The corn situation has not materially changed since our 
last report, except that the prolongation of the drouth and 
hot weather in the west is said to have done considerable 
damage and to have put the corn crop in a very uncertain 
position. However, the good steady, general rain of Thurs- 
day night throughout the corn belt of the west may have re- 
lieved the situation considerably, and it is hoped it has. 
Contrary to some earlier reports, the corn crop in Illinois 
is not as badly affected as first reported, and it is now said 
that if the State gets a fair amount of rain from now on 
there are prospects of from 75 per cent. to 80 per cent. of a 
full crop in sight. In all that section, including Iowa, there 
are few or no sellers of futures to be found, as all of them 
appear to be sold up to the limit on futures. As there is 
no spot corn, and no one trading in futures, the corn mar- 
ket is automatically dull, but not dead by any means. In 
fact, many jobbers who have not fully covered their re- 
quirements in corn are very anxious to buy now at the 
higher prices, but cannot find the sellers. 

The pea crop of the country is about wound up, and is 
short anywhere from 50 per cent. to 30 per cent., depend- 
ing upon the locality and the variety. Early peas in Wis- 
consin and New York State are placed at 30 per cent. short, 


while the late peas are said to be fully 50 per cent. short 
of last year’s output. 


Distribution of future contracts in peas will shortly 
take place and the packers will then be able to see what, 
if any surplus is left. High prices are not tempting the 
canners at this time, all seemingly content to wait, firm 
in the belief that the market will not see lower prices for 
a full year, and may yet see very much higher prices. The 
pea packers can stand these advances as a slight recom- 
pense for the losses of the, past two years. Unfortunately, 
it is said the quality of the peas this year is not such as 


to brag about, the season being decidely against a quality 
pack. 


The peach pack of Maryland and Delaware will be a 
short one as the crop is very light and the green fruit 


high. California reports running heavier on peaches than 
at first intended, but the heavy demands for this article 
are causing the canners to make the efforts to fill them. 
It is said that the business done so far this year in Cali- 


fornia fruits is heavier than that of the whole year of 1915. 
Utah has but little fruit to help out the situation; New 
York State lost most of its small fruits and its tree fruits 
were considerably damaged, and fruits along the Atlantic 


are more scarce than they have been for years. So that 
dispite the fact that home preserving of fruits has been 
very light on account of the high cost of sugar, the prices 
for green fruit have ruled very high. For this reason 
also the demands for canned fruits will be more than 
ordinarily heavy this fall and winter. Fruits of all kinds 
promise to be very good property this fall and winter. 


Steel, which is usually considered the barometer of 
trade, lappsed slightly a few weeks ago, and as a conse- 
quence most business felt a slowing up; but in the past 
two weeks steel has revived, is advancing, and trade is 


again on the boom. The country’s exports far exceed 
anything ever before heard of; money is fairly easy, labor. 
fully employed at high rates, and the outlook for the can- 
ned foods industry brighter than ever. 


NOTES AND OBSERVATIONS. 


No Quarantine On Maryland.—The industry was consid- 
erably agitated this week upon the spreading of a report that 
there had been a quarantine placed upon Maryland which 
would prevent the transportation of children, with their par- 
ents, to the canneries. Baltimore supplies a very large quota 
of the cannery workers in the counties of that State and ad- 
joining States, and it meant a serious situation if anything 
entered at this late day to prevent these crews going to the 
canneries. Next week will witness the exodus of these people 
to the country, and there will be nothing done to prevent them. 
This decision has been reached by the authorities. 


The National Child Labor Bill Passed.—It will be noted 
elsewhere in this issue that Congress has passed the bill which 
prevents the employment of children under 14 in canneries, if 
the goods are to enter interstate trade. In substance, any 
goods made with the help of child labor—children under 14 
years of age—will be denied the right of shipment from State 
to State after the passage of this Act becomes operative. The 
exact wording of the law has not been made public as yet, but 
it is said that it will not take effect until one year after 
passage. 


A Year of Shortages.—It begins to look as if the year 
1916 is to be a year of short packs in the canning industry. 
All the early fruits have proved disappointing in the size of the 
pack; peas are now certain to fall short of last year’s output, 
and the only question about them is as to whether this short- 
age is 30 or 50 per cent; spinach and string beans have both 
proven disappointing, and there seems to be good reason to 
expect. the pack of corn to fall considerably short of normal. 
Will tomatoes be the one exception to this rule of shortage? 
There are those who firmly believe that they will not be an 
exception by any means. 


It is a year when the good-business-man-packer will use 
every means to keep himself thoroughly posted on conditions, 
and note the dates of the reports he reads. History may re- 
Think and 


peat itself, but information must not be ancient. 
observe! 
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ATLANTIC CAN CO. 
CANS 


OF 


HIGHEST 
QUALITY 


BALTIMORE 


SLITTER 
CENTER, FRICTION FEED 


Fitted with an extra heavy 
crucible steel shaft, mounted 
in solid bearings, bronze 
bushed. End thrust bearings 
eliminate lateral motion. 


No burrs or curved blanks. 


Double edgecuttersfurnished, 
giving double the service. 


Provisions are made for a 
grinding attachment.. 


Ask for Leaflet, 29-F 


2 THE MAX AMS MACHINE Co. _ Bridgeport, Conn., U. S. A. 


AGENTS—Berger & Carter Co., San Francisco, Cal. Geo. G. Suddock, Seattle, Wash. 


WELL ER-MADE 


PEA VINE STACKERS 


Keep your ground clear and save the 
wages of from five to ten or more men 


Self Contained in Steel Frame and 
Driven by Motor, Engine or Shaft. 


SIMPLE EFFICIENT 
CATALOGUE P-24 


WELLER MFG. CO. 


CHICAGO. 
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most cases 75c factory is inside. 
generally expressed that with the lighter acreage there is a 


The New York Market 


General outlook is good—Tomatoes are strong, new goods being the feature—Corn pack- 
ers are out of future market—Pea market is quiet, packers pro-rating contracts— 


New York, August 11, 1916. 

The Market.—On all staple lines in vegetables there is a 
stronger tone, and in all descriptions except tomatoes the mar- 
-, ket is tending upward. Advices received from canners indicate 
* a disinclination to offer stock below 67%c f. o. b. factory for 
* standard Western or pending a better knowledge of crop con- 
ditions. There is a very firm tone on State standards and in 
It seems to be the opinion 


prospect of no more than 75 per cent of a pack. Southern 
- Maine style is firmer. Spot corn of all description is firmly 
held. Demand is fair for the season. A feature of the week 
is the increasing strength both on spot and new pack salmon 
conditions. Locally the trade is offering rather limited sup- 
plies at a lower figure on pinks. At quoted prices demand is 
active, and several important lots have changed hands at 97 %c, 
and nothing is heard of any to be had at less than that. Alaska 
advices point to a catch 25 per cent below that of last year, 
and the trade is looking for high opening prices. 


Prospects for disposing of a large supply of staples is 
excellent, according to advices, ‘‘though the European market 
at this time is not very certain.’”’ The prices paid the grow- 
ers this year for fruit are far in excess of last year in most 
varieties. For instance: Bartlett pears now sell for $45@50 
a ton, where we paid but $30 last year. 

Tomatoes.—An easy undertone is noted in tomatoes. 
- Crop conditions are favorable in most sections, and new goods 

seem to be freely offered for shipment at factory. Reports are 
current that some packers are offering other canners 82%c for 
3s to fill contracts, but these reports are accepted with a good 
deal of reserve. At the close 85c was quoted on 3s; 65c on 2s, 
and $2.50@2.65 on 10s f. o. b. factory. It might be possible 
to shade 2s and 3s 2%%c on future delivery. Quality of new 
pack arriving is fully up to grade. Some Baltimore pack is to 
be had in No. 8s at 85c factory, but the general asking price 
is 87¥%c. 

Corn.—Corn is firm and a good deal of interest is cen- 
tered in the prospects for the coming pack in all sections. 
Western standards are held at 65c f. o. b. factory. Southern 
Maine style is firm at 75c factory on old pack and 65c on 1916 
pack, but is not freely offered. Spot corn of all descriptions is 
firmly held, with demand about usual for this time of the year. 
Western canners do not seem disposed to offer stock under 
67 %c factory on standard, pending a better knowledge of crop 
conditions. According to advices it will be about 25 per cent 
short of last year. 


Peas.—Peas are a good deal firmer on all grades, but the 
market is by no means active. Buyers are receiving deliveries 
of stock on contracts and they are disposed to wait on results. 
Packers are reporting a pack of from 60 to 70 per cent normal. 
A good No. 4 sieve Western pea is hard to find under 75c f .o. b. 
factory, and No. 3s are held up to 85c, and in some cases 90c 
’ is demanded. Standard early Junes are hard to find at less 

than 80c, and sifted grade is being offered at 90c f. o. b. fac- 
tory. In most cases packers will prorate deliveries on con- 
tracts. There is little doing at present in the market. 

String Beans.—String beans are held as quoted. New 
pack Refugees are offered at $1.60 for No. 1s, $1.30 for 2s 
- and $1.10 for 3s, f. o. b. factory. Southern string beans are 
easy. 

....Asparagus.—Asparagus is firm. The volume of business 
during the week was quite large, and at no time has the mar- 
ket shown any evidence of weakness. 

Spinach.—Spinach is freely held as quoted. Crop advices 
from the West are not wholly satisfactory and canners of this 
variety as in other staples hesitate about making further com- 
mitments until the crop outlook is a little more settled. 


-. Baked Beans.—Baked beans are.in demand and the tone 
of the market is firm. 


Succotash.—There is a moderate demand for succotash 
_ and Southern No. 2s are being offered for 87% @90c. 


- California fruit situation and the salmon market reviewed—Other items of importance. 


Reported by Telegraph 


California Fruits—A fair demand is noted for all spot 
California fruits and the general trend of prices is upwards on 
all grades. Business, however, is jobbing in character for 
most lines. Most business has come to a standstill for the 
time being, owing to the confusion arising from the increase 
in freight rates. There is very little likely to be done during 
the next week, or until after the hearing before the Interstate 
Commerce Commission’s Board of Suspension on August 14th. 
From a crop standpoint the situation is more favorable to buy- 
ers in some respects, as the output is more satisfactory than 
seemed likely earlier in the season. 


Peaches.—Peaches are a little more freely offered in some 
quarters. On the Coast the offerings include standard No. 2% 
peaches at $1.00 for lemon clings and $1.30 for extra stand- 
ards. New York buyers are said to have bought about one- 
third of their actual requirements on peaches. There is a fair 
demand for Southern pie peaches, based on, quoted prices. 


Pears.—A steady movement is reported in California 
pears. Stocks are in moderate compass and there seems to be 
no pressure to sell in any quarter. 


Pineapples.—Pineapples are in demand, and the tone firm. 
A little business is being done in the better grades. 

Cherries.—A few cherries are on the market and seem to 
be wanted. The tone is steady on 1916 pack on the Coast. 

Apricots.—A little business has been done in apricots at 
less than offering prices, but there seems to be no pressure to 
sell in packing quarters. Buyers are content, for the most 
part, to await developments. 

Apples.—State No. 10s are held with confidence. 


Berries.—A little business is noted in the better grades, 
covering most varieties in berries. 


Salmon.—The salmon situation at the close was stronger 
than at the opening of the week, but at no time has it shown 
the slightest evidence of weakness. Spot offerings are being 
steadily reduced and prices advanced. Pink salmon at 95c has 
practically all been cleaned up, and it is doubtful if at the close 
any could have been obtained at that figure. Most holders are 
asking $1.00, but there could be found a few that were willing 
to sell at 974%c. The volume of business during the week in 
all kinds of salmon was quite large. There were some sales 
of red Alaskas at $1.67%, but this price was soon withdrawn, 
with the market at the close firm at $1.70@1.72%. Opening 


. prices of the new pack are expected to be announced about 


August 20, but there has been quite a good deal of business 
placed in the meantime subject to the approval of price. 
Alaska advices point to a catch 25 per cent or more below that 
of 1915. Columbia River advices are not wholly encouraging 
as to the run of fish, and the trade recognizes the fact that the 
last catch is not apt to be as good in quality as the early run. 
For that reason there may be some disappointment in some 
directions if this is not taken into consideration. 
Sardines.—Advices from Eastport, Me., note an improve- 
ment in the run of sardine fish, but no important changes in 
prices are reported. A good demand all along the line is re- 
corded. There aye sellers of quarter-oil keyless at $2.65 and 
quarter-oil key at $3.25 f. o. b. Eastport. Carton oils and mus- 
tards are firmer on account of the increased cost of containers. 


Imported sardines are more or less nominal in the absence of 
stocks. 


Tuna.—One car of new tuna fish arrived during the week, 
which was very quickly distributed. Other cars are on the 
way, and the opinion expressed in the trade is that shipments 
will continue from the Coast sufficient to supply the immediate 
wants of the trade, although it is a question as to whether the 
full season’s requirements can be made up. Tuna fish is firmly 
held and the tendency is upward. Though several carloads 
are on the way, stocks come to jobbers on contract. 

Shrimp.—A weak and badly demoralized situation has de- 
veloped in shrimp, with price-cutting along the line by canners 
on the Gulf and at all Atlantic Coast points. Jobbers are find- 
ing it difficult to form opinions as to the market. It is said 
that less than $1.50 has been accepted on No. 1% and 75c on 
No. 1 cans. Reports indicate a considerable surplus stock in 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 71-K 
Automatic Turrets and End Feed. 
Speed 75 a Minute. 


The machine is fully automatic and takes cans from 2% to 4% inches in diameter 
by 2 to 5% inches in height. Cans are always in view of the operator for in- 
spection. Cans stand still during double seaming. Cans may be easily removed 
between first and second spindles. Improved automatic positive end feed. 
Patented quick change head; can be changed for different diameters in about 5 
minutes. Independent seaming head for each diameter. No adjustment of rolls 
necessary. Adjustment for heights made by one hand wheel moving entire 
mechanism preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight packing glands on spindles and main shaft. Friction clutch 
drive giving instant control. Automatic turret mechanism entirely independent 
of seaming mechanism. : 


Machine may be taken apart and reassembled regardless of position of seaming 


head and turret. Timing of parts is unnecessary. 
Patented 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


FIRE INSURANCE CO-OPERATION 


The Basis of Security and Minimum Cost 


The co-operation of the canners of high financial standing at the Warner Inter-Insurance Bureau 
has conclusively shown that the strongest fire insurance indemnity is secured at a cost of from 
-30 to 50 per cent less than stock company costs. 
At the present time the Warner Inter-Insurance Bureau has insured about 1,000 risks of the representative Cannersin the United States. 


Fire Insurance Co-operation practised by the Canners Exchange Subscribers at Warner Inter-Insurance Bureau is constructive, 
upbuilding, safe, sound and economical. It is managed absolutely in the interests of the policyholders. It is a prime factor in 
your economic success and you want to become a co-operating policyholder now. 


Illustrating Savings Made by Policy Holders 


Expense and 
Guarantee Fund 


Name of Subscriber Deposit Net Cost : Saving 


(Name of the subscriber *$66,497.34 $40,878.24 $25,619.10 
will be given upon ap- 30,373.87 17,877.22 12,496.65 
plication to those inter- 61,786.09 47,036.67 14,749.42 
ested. ) 16,832.66 10,342.48 6,490.18 
40,034.92 28,910.85 11,124.07 
27,082.63 19,070.76 8,011.87 


The above savings were added to their profits. You can make the saving also by sending your orders to 


Lansing B. Warner, Incorporated 
104 South Michigan Avenue, Chicago 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 


ADVISORY COMMITTEE 
Chillicothe, 0. 
George N. Numsen, Treas...Balitimore, Md. 


* The Expense & Guarantee Fund Deposit is comparable to the premium paid to Stock Companies 


BAO 
| 
Years | 
"Wm. R. Roach ..........................Hart, Mich. Lansing B. Warner, Secy........ Chicago, Ill. 
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the hands of the packers, due to the falling off in export outlet, 
but it is common rumor that the Gulf packers are out in a 
campaign to make it hot for one of the leading Atlantic Coast _ 
ecanners who booked orders in this market heavily early in the 
season. The drop in the market has reached 15@20c a dozen 
since the cutting began. 

Lobster.—Lobster is firm. There is a steady demand, 
though buyers are not placing large contracts and sales made 
are to fill out. stocks. 

Crab Meat.—A better feeling exists, and it is the opinion 
that a better one is likely to be noted in a few days. 

Oysters.—No interest is shown in oysters. 

PICKED UP IN PASSING. 

The following gentlemen have been appointed a committee 
to appear before the Suspension Committee in Washington next 
Monday relative to the effective date in the new freight rates 
authorized by the Interstate Commerce Commission: Arthur 
P. Williams, of R. C. Williams & Co.; S. W. Seeman, of Seeman 
Brothers; Walter B. Timms, of Austin, Nichols & Co.; Thomas 
S. Vallette, of Francis H. Leggett & Co.; Howard L. Sells, of 
John S. Sells & Co.; and C. Quinn, of Breid, Abbott & Morgan, 
counsel for the Wholesale Grocers’ Association. 

John P. Dresslin, of Dresslin & Co., Topeka, Kansas, 
bought goods in New York this week. 

One sale of a few hundred cases of 1916 pack medium red 
salmon for delivery next week was reported at $1.45 laid down. 

A bid of $1.00 on No. 3 Southern spinach was reported de- 
clined by Baltimore packers. 

Sales of 2,000 cases of 1916 pack tomatoes were reported 
for New York account at 85c f. o. b. factory for prompt ship- 
ment. 

William Ely, head of the canned food department of Bat. 
Williams & Co., leaves next week on a trip through the South- 
ern tomato canning sections. 

C. A. Purdy, of Wright & Co., Chicago, spent a part of the 
day in the West Side trade this week. He reports a seasonable 
interest in grocery products in his section. 

One of the principal French pea packers writes that he 
will be unable to pack anything this year because of scarcity 
of labor. 

A broker says of corn that Indiana and Ohio packers are 
sold up on all cheap grades and nothing is offered below 65¢c 
f. o. b. factory on standards, and but little can be had at that 
figure. Sales of futures are free, but it is hard to obtain any- 
thing from the larger packers pending the actual pack. 

An advice to North & Dalzell from the Coast is to the 
effect that nothing will be definitely known about the red 
Alaska salmon pack until about August 20. 

Cc. L. Lawrence, of Lawrence & Co., Milwaukee, Wis., was 
a trade visitor this week. 

Sales of 1916 tomatoes were reported for local account 
one day at 85c f. o. b. for No. 3s. 

State No. 10 apples, of fair quality, are reported selling 
at $2.15 f. o. b. here. Some holders quote fancy up to $2.40 
here. 

A sale of 2,000 cases old pack red Alaska salmon was 
made at $1.67%. Most holders ask $1.70 inside. 

An advice from Seattle says that some lots of 1916 pack 
red Alaska salmon have been sold at $1.60 to come to New 
York. No opening prices have yet been named. 

M. A. Bigelow, of V. A. Thurston Company, San Fran- 
cisco, was in New York this week and reports much interest in 
1916 pack salmon at all the interior markets. New York, he 
said, is the lowest market in the country on red Alaska talls. 

Frank Beattie, of Beattie & Wilkes, leading dealers of 
Rochester, N. Y., bought goods in New York this week. 

One sale of 1,000 cases of 1916 pack No. 3 standard toma- 
toes was reported at 87%c laid down here. 

Frank M. Warren, of the Warren Packing Company, As- 
toria, Ore., spent a few days in the West Side trade this week. 

William C. Robertson, of Coleman & Robertson, Manches- 
ter, N. H., was a trade visitor during the week. 

One Siate canner said in a recent communication that his 
pack of peas will not exceed 30 per cent. 

Walter M. Weisl, of the sales department of U. H. Dudley 
& Co., received congratulations on his twenty-fourth birthday 
this week. 

S. L. Devlin, of Devlin & Co., of Milwaukee, Wis., was one 
of the recent visitors to the West Side grocery trade. 

Some Southern packers of No. 10 spinach are said to be 
out on that grade. No. 3s are hard to find in-all quarters 
under $1.00 f. 0. b. factory. 


George Kendall, of Simons, Shuttleworth & French Co., 
is now in Porto Rico, looking over the situation. 


“Reports from up State are to the effect that there is a 
light pack of peaches in prospect. Old pack pies in first hands 
are said to be closely cleaned up. All grades in seconds are 
closely sold out and firmer. 

A. J. Hubbard, of John Boyle & Co., of Baltimore, visited 
the trade during the week. 

The Central California Canneries report they are making 
100 per cent deliveries of asparagus, with the exception of 
mammoth No. 2% square, which will not be over 75 per cent 
for white and 50 per cent for green, and for No. 1 square tips, 
which will not exceed 85 per cent for large white. 


Sacramento is canning more fruit and under more favor- 
able conditions to both grower ‘and canner than at any time 
in the history of the industry, according to advices received. 
Prospects for the exportal of the! large supply are good, though 
European markets at this time are not quite certain. A good 
domestic demand is expected. 

Late advices from Alaska indicate that the pack of fish 
there at this time is from 25 to 33 1/3 per cent short of the 
same period a year ago. The shortage seems to be apparent 
in the better grade, although the run has been below last year 
for all varieties. Owing to the short pack the market con- 
tinues extremely strong. The scramble for goods is the keen- 
est in years. With Columbia River packers apparently over- 
sold at the opening prices, and with little improvement in the 
small run on Puget Sound, together with a smaller pack out- 
look in Alaska, as well as the absence of appreciable carry- 
over from 1915, buyers are eager to take hold of supplies. It 
is expected that the price of new pack Alaska will open at an 
advance over a year ago. While some interests are still talk- 
ing of $1.60 for reds, most of the trade is figuring upon $1.65, 
or 15c above 1915 official opening. 

No. 10 spinach in the South is said to be entirely cleaned 
up from, the hands of. packers. 

George A. Williamson, of Williamson & Co., Bangor, Me., 
spent a part of the day in the West Side trade. 

Charles Hendricks, of Hendricks & Co., Norfolk, Va., was 
a buyer in the West Side market this week. 

One sale of 2,000 cases of spot pink salmon was made at 
97%c. Stock is now closely sold up from first hands. 


Bids of 82%c on several thousand cases of 1916 No. 3 
tomatoes were declined. Packers ask 85c inside. Reports are 
current of purchases made by packers to fill early contracts, 
but these are not credited here. HUDSON. 


THE PEA SITUATION IN WISCONSIN. 
A Summary by Ralph W. Crary, of Crary Brokerage Co. 


August 3, 1916. 

“Gentlemen: The packing of peas in Wisconsin will con- 
tinue for at least ten days longer, as the factories in the north- 
ern part of the State made a late start, but their operations 
will not materially affect the general result. It is now safe to 
say that the pack of Alaskas will not exceed 70 per cent of the 
1915 pack, and the pack of sweets will be less than 50 per cent 
of last year’s pack. 


“Many factories will be compelled to make short deliv- 
eries on their future sales, some deliveries running as low as 
10 per cent on certain grades. The quality of the peas is much 
better than was to be expected from the unusually severe hot 
weather, but most of the buyers will have to revise their views 
regarding quality and accept minus grades instead of the plus 
grades they insisted upon last year. 

“On account of the smaller yield many of the factories 
were not rushed, and in consequence got their peas in in pretty 
good shape, and there is a smaller percentage of off grade peas 
than for the past two years. There has been a very heavy 
buying of peas since the real condition became known and 
prices are firm at an advance of from ten to fifteen cents per 
dozen, with every tendency toward further advances before an- 
other pack can come on to the market. 


“It must be remembered that the present advance is due 
to the buying on the part of the buyers who did not purchase 
futures, and that a second flurry can be expected when these 
buyers are again in the market or when the buyers who bought 
a limited quantity of futures find it necessary to replenish their 
stocks. There is disposition on the part of Wisconsin canners 
to sell peas at present prices, as they feel that in order to main- 
tain the consumptive demand which the low prices of the last 
couple of years has induced, prices must not get too high, and 
as good business men they are beginning to believe that a free 
movement of goods at fair remunerative prices is much to be 
preferred to periods of abnormally high prices followed by 
periods of super-abnormally low prices.’ : 


ASK YOUR LOCAL PAPER TO REPUBLISH THIS. 


Dr. Barnard, Food Commissioner of Indiana and a Recognized 
. Authority, Shows the Reali Economy of Canned Foods— 
Ask Your Local Paper to Republish This 
Article, and They Will. 


The following appeared in the New York (City) Mail of 
July 17th: “Canner Saves Waste and Lifts Some of Burden of 
Housewife—Special Machinery Prepares Food Much Better 
Than It Is Possible to Do in Average Kitchen-——Canned Food 
Not Always Ready to Serve. By Dr. Harry E. Barnard. 


Of the millions of cans of fruit and vegetables packed 
fresh from the fields last season few cases are now on hand. 
The stock of canned foods will bridge the few weeks until the 
new crop comes to market and that is about all. 


While the canner is preparing to put the 1916 surplus 
production of fields and orchards away in cans, and while we 
can get an abundance of moderately fresh and reasonably 
cheap fruits and vegetables from the corner grocery and huck- 
sters’ wagons, it is a good time to get better acquainted with 
canned foods. 

I know of no easier way to do this than to go to the ex- 
cellent little book, ‘‘Canning and How to Use Canned Foods,”’ 
just published by the National Canners’ Association. 


Lightens Burden of Kitchen. 


Nothing has done more to lighten the burden of the 
kitchen than the modern cannery. By using highly specialized 
machinery it is possible to save labor, to handle large quanti- 
ties of a raw product, to use sanitary methods and to prepare 
food better than it is possible to do in most homes. Each pea- 


viner will do as much work as a hundred or more women, and 
do it better. 
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Likewise, other machines do what scores would have to 


labor hard to accomplish. In removing this drudgery, they 
make life more livable. The taking of the work away from 
home and away from observation, except to a comparatively 
few, has developed a lurking suspicion that possibly some of 
the material used and the care taken in its preparation are not 
all that they should be, and this suspicion has grown to a preju- - 
dice against canned foods: 


This prejudice is unfounded and familiarity with the can- 
ner and his methods will turn suspicion into confidence. The 
most serious errors in the use of canned foods has been to 
consider the food ready to serve, or needing only to be heated, 
or given some other equally simple manipulation. 


Canner Gets Rid of Waste. 


The work of the canner has been to collect the raw ma- 
terial, to do the rough work, to get rid of the waste, and to 
deliver the food in the best possible condition for the house- 
wife or chef to exercise culinary skill in its dressing or final 
preparation. 


The difference between good dining, enjoying one’s meals, 
and just eating, is in the appetizing way in which the dishes 
are prepared and served. 


An extra price is paid at the better hotels and restau- 
rants for the sauces, relishes, etc., that give zest and finish to 
the dishes. The contents of the can, with the minimum of 
preparation are, as a rule, ready for consumption, but through 
additional treatment may become more appetizing and inviting. 

A can of corn, tomatoes, or any other fruit or vegetable 
should be looked upon as material with which to work in the 
preparation of a ‘delicious and wholesome food just as is the 
roast of beef or bunch of asparagus, and like them it should 
be prepared and served in such a fashion that every valuable 
quality will be fully developed. 


carry in stock 
““Cyclone’’ toma- 
to Pulp Machines, 
and Pulp Finishing ma- 


chines for reducing tomato 
‘pulp toa fine grade for Cat 


PULP FINISHING 
MACHINE 


sup, (alsoused for Pumpkin) 


Write for Prices 


clutch Pulleys, etc. 


PEACH PARER 


We also manufacture Peach Paring machines, 
Cranes, Pineapple and Vegetable Graters, ‘‘Nested’’ 
and ‘‘Colossus’’ Pea Graders, Pea Hullers, friction 


THE SINCLAIR-SCOTT CO. 


Wells & Patapsco Streets 
Baltimore, Md. 


““Cyclone’”’ 
PULP MACHINE 
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The Chicago Market 


The prolonged drouth has hurt many crops—The sweet corn crop seriously hurt—Early 


packed tomatoes opening up fine—Jobbers asking early shipments of futures—Pea 
prices wholly nominal—Most deliveries on goods whose packing is finished are 


proving short. 


Reported by Telegraph 


Chicago, Angust 1ith, 1916. 

The Drought.—Until Tuesday, August 8th, the extremely 
hot weather continued in almost unbroken sway for the fourth 
week, but in the night of August 7th there came a fairly good 
rain followed by a cool wind, an atmospheric wave which 


lasted during Wednesday, disappeared Thursday, but returned, 
and at this time is again with us. In fact, the fine steady gen- 
eral rain of last night (Thursday) it is hoped will materially 
relieve this drouthy condition and do all crops good. 

The drought has ruined the crop of late peas and has 
seriously damaged the sugar corn crop for canning purposes. 
The wise ones are saying that corn is not hurt, but they refer 
to field corn or feed or bread corn. The sugar corn grown for 


canning is a much more tender plant than the field corn and 
the crop of it has been seriously injured. Consequently, the 
output of canned corn all throughout the West is going to be 
unusually small. 


Canned Tomatoes.—New goods in 3s and 2s have arrived 
this week from the East, and on opening up the samples of 
the early shipments it is found that the goods, though of the 


new or early crop, are nevertheless of good color and fill. I 
saw the samples of one lot which had just arrived which were 
as good as any late packed tomatoes I expect to see. 


It is evident that the abundant hot weather we are hav- 
ing is going to at least give us tomatoes that are ripe and red, 
and it is to be hoped that tomatoes will be so abundant that 
canners will find it practical to fill the can full of nice tomatoes. 

No word from Indiana and Ohio in relation to tomatoes 
has been received, of a general character. Several canners 
from Indiana have written to the effect that the hot weather 
has injured the prospects so that they may have to make a 
short delivery on their future contracts, but they also state 
that the season is early and that the crop may “‘pull out’”’ with 
favorable weather and rains so that they can deliver their con- 
tracts in full. There has been but little buying of canned toma- 
toes for immediate shipment, as wholesalers have determined- 
ly held off from purchasing and have sold thir stocks down to 
the last case, and are now demanding an early shipment of 
their future purchases. 

It must be remembered that the wholesale buyers look 
upon canned tomatoes as the most treacherous and undepend- 
able article they handle, and hold that no one’s prediction or 
statement in relation to the probable future of prices is worthy 
of consideration. They even go so far as to hold that the 
statistics collected as to the output of canned tomatoes, the 
acreage, the crop conditions, etc., are unreliable, for the reason 
that either hundreds of canners do not report at all or that 
they report incorrectly in order to boost prices. 

Some of the buyers have correspondents in various local- 
ities among the canners and they depend more upon such in- 
dividual and private reports than upon the general or official 
reports. 

Canned Corn.—Private reports to buyers from canners 
direct in relation to the canned corn output in Illinois are to 
the effect that the extreme hot spell has injured the prospects 
and that the deliveries will have to be prorated unless a change 
of weather, soon, causes a change in the crop outlook. I saw 


a letter from one of the big four or five or six in Illinois to 
that effect. 


None of the Illinois or Indiana canners will sell any more 
canned corn at present for future delivery, and our wholesalers 
who are oversold on futures to their trade have begun to buy 
corn in Iowa, paying 65 cents for standard corn, f. o. b. Iowa, 
points based upon freight rates of from 16 to 21 cents per 
one hundred pounds. 

To the surprise of the brokers, however, but few Iowa 
canners of corn are found who are willing to accept additional 
business, as they have sold heavily of futures and are not dis- 
posed to take on any more contracts. 

As a practical illustration of the situation, I offered a 
thousand cases of Iowa corn to a buyer and he said: ‘“‘Are they 
selling corn? I am glad to hear it as I have an order for 
25,000 cases with them and was afraid to deliver short. I will 
take the additional thousand as my western and southwestern 
future sales are heavier than I thought they were. Find me 
some more corn.” 

Canned Peas.—This article is entirely nominal and no two 
canners are making the same price. There is an urgent de- 


mand from the Eastern big markets for cheap grades of stand- 
ard sweet peas, but the canners haven’t the goods. 


Indiana and Ohio have not packed any of the sweet or 
late varieties of peas beyond their sales for futures apparently, 
as none are being offered. In some localities in Wisconsin 
sweet peas are being offered about as follows: 

For standard sweets—No. 3s, $1.00; No. 4s, 85c; No. 5s, 
77%c. For extra standard sweets—No. 3s, $1.10; No. 4s, 


92%c; No. 5s, 82%c. For fancy sweets—No. 3s, $1.20; No. 
4s, $1.05; No. 58,95c. 


These prices, however, are not firm or stable and canners 
are quite likely to jump them higher whenever an order of any 
importance is offered to them. The prices named are merely 
nominal and not to be considered a general market price, and 


I give them merely to answer a number of queries as to the 
market situation on sweet peas. 


It will be noted that the grading recommended by the 
Pea Section of the National Canners’ Association, viz:— 
Fancy, Standard and Sub-Standard—is not being adopted and 
that the old grading is being adhered to. 

Deliveries.—Wholesale grocers are being greatly disap- 
pointed as to their deliveries. Raspberries, cherries, strawber- 
ries and a number of other articles are way short, and I have 
no doubt that other articles will be as the time comes for 
counting the cases for shipment. 

I am of the opinion that the unbelieving buyers who have 
come to scoff will remain to pray when the canning output is 
finally rounded up and labeled, and that they will then at 
last become believers in the seriousness of the situation. Then, 


however, it will be too late for them to save themselves. 


WRANGLER. 


Don’t Guess!—Uniform quality is produced only by defi- 
nite, rigid rules of packing, as furnished for every article of 
canned foods, preserves, etc. in “‘A Complete Course in Can- 
ning,” published by The Canning Trade. Price $5.00. 
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J. B. HEN DERSON & SON If you want to BUY or SELL 


160 North Fifth Ave Room 717 Chicago, IlIlinols 


STANDARD 


PHONE, FRANKLIN i TOMATO PULP 
CANNED FOODS ONLY WHOLE 


write or wire us. 


There are only 43 Wholesale Grocery Houses in Chicago which we consider 
prompt pay and reliable. We sell them all and personaly call upon them We will give you free of charge full instructions 
all regularly. If you have canned foods you desire sold write us giving and best methods of equipping for, and manufactur- 
a description of the quality and quantity and we will promptly reply 

advising you of the price we can obtain. This is the largest and most ng 
active canned foods market in the United States handling a larger volume Mr. Grant’s thirty-five years ex perience. 

and variety of canned foods than any market in the world. You should 
be reliably represented here. We refer you to any Wholesale Grocery MR. CANNER— 
House in Chicago and to The Mid-City Trust and Savings Bank of Chicago ‘ 
as to our reliability and dependability. If it is good food and comes in a You can’t afford to throw away your PROFITS 
can we will sell it. in trimmings and small tomatoes. YOU have paid 
for 2000 pounds Tomatoes why throw away half in 
waste? 


We have buyers who will take your output at a 
reasonable price and pay cash. 


HARRY C. GILBERT co. Plenty of time to equip. 
CANNED FOOD BROKERS KENTUCKY BROKERAGE CO. 


INDIANA TOMATOES A SPECIALTY 
LOUISVILLE, KENTUCKY 


305 Majestic Building INDIANAPOLIS, IND. 


“Slaysman” POWER PRESS 


These presses are made in a large number 
of standard sizes, and with roll or dial feed 
if desired. We are also prepared to quote 
on special presses for special purposes. 


In addition, we make combination wiring 
and horn presses, and duplex folding and 
seaming presses. 


We will appreciate your inquiries. 
We — a Stock of Presses: 
SLAYSMAN & COMPANY 


801-805 EAST PRATT STREET 
BALTIMORE MARYLAND 


\ 
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J IRON IN WATER FOR CANNERY USE. 
By W. D. BIGELOW, 
Chief Chemist, National Canners’ Association. 


In the Water Supply Papers of the U. S. Geological Sur- 
vey, Mr. R. B. Dole says in several places, ““Water containing 
two parts per million of iron is unpalatable to many people, 
and even this small amount can cause trouble by discoloring 
wash bowls and tubs and producing rust stains on clothes. 
Coffee cannot be made satisfactorily with water containing 
much iron because a black, inky compound is formed.’’ He 
also says: ‘‘Many ground waters contain 1 to 20 parts per 
million of iron, which may be precipiated by exposure to the 
air, and by release of hydrostatic pressure, causing the waters 
to become turbid, and many such waters develop rusty-looking 
gelatinous growths that may interfere in industrial operations. 
‘In all cleansing processes, especially if soap on alkali is used, 
precipitated iron is likely to cause rusty or dull spots. In con- 
tact with materials containing tannin compounds iron forms 
greenish or black substances that discolor the product. There- 
fore many waters containing amounts even as small at 1 or 2 
parts per million of iron have to be purified before they can 
be used industrially. In water for dye works iron is especially 
objectionable and commonly prevents the use of the water 
without purification.* 

Water containing even a much smaller amount of iron 
than two parts per million becomes turbid on standing and a 


-sediment is deposited. It stains buckets, sinks, etc., with which 
it comes in contact.” 


Some canned foods are at times discolored by compounds 
of iron. This fact, together with the difficulties caused by iron 
in other industries, as given by Mr. Dole, has led many to be- 
lieve that even a small amount of iron is likely to be very ob- 
jectionable in water intended for canning purposes. Black dis- 
colorations that are sometimes found in various light-colored 
canned products, and red discolorations (resembling iron rust) 
that are occasionally found on the surface of canned foods next 


to the container have often been erroneously ascribed to the 
presence of iron in the water employed at the plant. 


As a matter of fact, iron in the water is one of the least 
things with which canners have to contend. The amount of 
iron in any water a canner is likely to use is insignificant com- 


pared with the amount of iron taken up by most foods from 
plain (unlacquered) tin cans. Peas ordinarily contain about 
8 ounces of brine. If this brine be made of water containing 
two parts of iron per million, the entire contents of the can 
will contain about 0.8 parts per million of iron derived from 
the water. As a matter of fact, in the examination of peas put 
up in glass jars in various localities, we have found iron to be 
present to the extent of 6 or 7 parts per million. Water con- 
taining two parts of iron per million might have been used in 
packing them without a perceptible change in the iron content 
of the product. 


It might be argued that iron in the composition of the 
vegetable might cause no trouble, or produce no color, and yet 
the same amount of iron, or even a smaller amount of iron, 
from some other source might produce an objectionable color. 
We find, however, that peas packed in tin contain from 20 to 
30 parts of iron per million. As stated above, only about 7 
parts per million can come from the peas and water together; 
the remainder, therefore, from 15 to 25 parts per million, must 
come from the can. Peas, therefore, take up from the can 
about three times as much iron as would be contained in a 
brine made from a ground water of the highest iron content 


*Sadtler. A Handbook of Industrial Organic Chemistry, 
p. 483. Philadelphia, 1900. 


Iron in the water supply of paper mills may be precipitated | 
on the pulp, giving a brown color, or during sizing or tinting, 
giving spotty effects. Water containing much iron cannot be 
used in bleaching fabrics because salts that spot the goods are 
formed. The dark colored compounds that iron forms with 
tannin discolor hides in tanning, and barley in malting, and 
give beer a bad color, odor and taste.+ 


fde la Coux, M. A. J., L’eau dans l’industrie,. pp. 187, 232. 
Paris, 1900. 
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known and ‘20 or 30 times as much as a brine made from water 
of the highest iron content we are likely to find in a well or vil- 
lage supply. 

If a can of peas be cut the next morning after it is pro- 
cessed, spots of a rust-like substance will be seen on the por- 
tion of the can that was occupied by the air-space; that is, the 
uppermost part of the can as it stood after being cooled. As 
the peas are stored these spots gradually darken and finally 
become black. With further standing, and especially on ship- 
ment, the spots gradually disappear. They do not discolor the 
peas or cause annoyance in any way. It frequently happens 
that a packer noticing these spots in the warehouse for the 
first time, feels that his cans were defective and that the trade 
may complain of his product. These fears are groundless. The 
spots mentioned have no relation to the perfection of the cans 
or the perfection of the plate. They are found on heavily- 
coated plate to as great an extent as on that with a light coat- 
ing. The discoloration never extends to the peas and never 
causes trouble. It does, however, increase the iron content of 
the peas so that canned peas always contain several times as 
much iron as is present in either the peas or the water, or in 
both the peas and water. ° 


Moreover, experimental packs of peas put up with water 
of a high iron content cannot be distinguished from the same 
peas put up in water practically free of iron. This confirms the 
experience of the industry. Many packers make their brines 
with water containing so much iron that a heavy deposition 
occurs on standing exposed to the air. Yet the quality of their 
peas is not impaired. I know of two plants in New York State, 
controlled by the same firm. and located within a few miles of 
each other. At one plant the water is almost free from iron. 
At the other, the water contains so much iron that all utensils 
with which it comes in contact are stained. The packer has 
found it unnecessary to remove the iron from the water, yet 
the peas from the two plants are identical. This large amount 
of iron in the water at the latter plant is not objectionable in 
any way. 

The above statements regarding peas are also true of other 
foods to a greater or less extent. Experimental packs of corn 
brine made with water naturally very high in iron and with 
brine to which various compounds of iron had been added 
could not be distinguished from control packs in brine made 
with water containing no iron. On the other hand, corn often 
takes up from the can more than ten times as much iron as any 
water the writer has ever seen in a cannery. The same state- 
ment is true generally of fruits and vegetables as far as they 
come within the writer’s experience. The acidity of even our 
common vegetables is sufficient to prevent them from being dis- 


‘colored with the iron of the water used in their preparation. 


If water, even distilled water, be sealed into a can, it will 
be badly discolored by the iron rust from the can. The rust 
forms in the top of the can, and on shaking or handling be- 
comes distributed through the water, where it remains without 
apparent decrease. Even though the can be shaken, the water 
does not dissolve it. 


With canned fruits and vegetables, rust sometimes forms 
on the upper part of the can, especially if the latter be not well 
filled, and canners who notice this for the first time on cutting 
cans in their storeroom are sometimes very much disturbed by 
it. When the food is shipped, however, this film of rust comes 
in contact with the contents of the can:and is dissolved. This 
deposit of rust in the air space is only formed immediately 
after canning, while there is oxygen still in the air space. This 
oxygen disappears in a short time and then if the can be turned 
upside down the deposit of rust mentioned above is dissolved 
by the acid of the fruit, and no rust is formed in the new air 
space. 

Lye hominy is not a natural product and must be consid- 
ered by itself. In its preparation the natural acidity of the 
corn is entirely neutralized, and the hominy is somewhat alka- 
line, even though the lye be all removed by washing. This 
alkalinity is one of the conditions that make possible the black 
kernels sometimes occurring in canned lye hominy and never 
in canned pearl hominy. It is believed by many packers that 
black hominy, or blue hominy, as it is sometimes called, is due 
to the presence of iron in the water. This does not appear to 
be the case. I would not advise a man to pack hominy with 
water containing so much iron that it becomes turbid on stand- 
ing, or stains the utensils with which it comes in contact. If 
an iron sediment were contained in the brine it would not clear 
up in a can of lye hominy, for the latter contains no acid to 
dissolve it. Still, the iron in hominy comes chiefly from other 
sources. The hominy is lyed and washed in galvanized iron 
utensils; then finally more iron comes from the can than from 
the corn, water, and factory utensils together. When we finally 
learn the cause of discoloration of lye hominy I feel convinced 
that we will find it to be a question of factory technique and 
not of iron in the water. 


ESTABLISHED 1864 


BALTIMORE MARYLAND. 
HIGHEST QUALITY PACKER’S CANS 


OPEN TOP (SANITARY) 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. | 


COPY OF LETTER FROM ONE OF OUR CUSTOMERS 


Messrs. W. W. BOYER & CO., 5 
BautTrmmore, Mp. Baltimore, November 9th, 1915. 

Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top yop fi Cans and Closing Machines with which we operated our entire factory this season, after giving them 
‘a trial on a part of our pack last year. We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. ; 

We will also say that your service has been all that could be desired in every respect. 


Very truly yours, 
SCHALL PACKING COMPANY, 
By John W. Schall, President 


READY FOR SHIPMENT TODAY 


EXHAUSTERS 
“PEERLESS” SYRUPERS 


Don't delay. Freights are moving slowly. Send your 


order by telegraph and you will have the equipment you 
need when you need it. ; 


PEERLESS HUSKER COMPANY 
78 TERRACE - BUFFALO, N. Y. 
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RESULTS OF QUESTIONAIRE ON STARCH IN 
CANNED CORN. 


By ROE E. REMINGTON 
In the North Dakota Food Bulletin. 


It has been evident for some time that it is the practice of 
a number of canners of sweet corn to use a small quantity of 
corn starch in a part of their product, for the avowed purpose 
of improving the appearance and consistency of immature corn, 
which would otherwise present a watery or sloppy appearance 
in the can. Federal authorities have given at least temporary 
approval to the practice, pending a more thorough investiga- 


tion, and providing the presence of starch is declared upon the 
label. 


It is known to this office that sweet corn containing added 
starch is being widely sold throughout the State under jobbers’ 
labels, and with no declaration as to the presence of starch. 
Feeling that the interests of the consuming public, as well as 


_ those of the honest canners and jobbers, demand that a study 


be made of this question, we have taken up the chemical side 
of the matter in a series of experiments which will last through 
the coming canning season. At the same time, to ascertain the 
attitude of canners in general, we have sent out the following 


set of questions to a selected list of canners in the most im- 
portant corn-canning States: 
1. Does the addition of corn starch to canned corn im- 
prove? 
(a) Color. 
(b) Flavor. 
(c) Consistency. 
(d) Yield. 
2. Is it susceptible of being used to mislead the consumer 
as to color and quality? 


3. Can it be used to increase the amount of water in the 
goods? 


4. In what proportions is it used to obtain best results? 


5. Is it possible to pack a strictly fancy sweet corn without 
using starch? 


6. What do you think should be the attitude of food offi- 


cials towards its use? Should it be permitted, with or without 
restrictions as to labeling? 


In all fifty-nine replies were received, of which, however, 


five stated that they did not pack corn, and several others de- _ 


clined, through lack of knowledge, to express any opinion. The 
replies in which more or less complete answers to the questions 
were given have been grouped geographically as follows: 


Group II New York, Wisconsin, Michigan..... 13 
Group IV Iowa, Illinois, Indiana, Ohio........ 17 


Of these fifty-four replying, twenty-six stated definitely 
that they did not use starch, and six others showed by their re- 
plies that they were unfamiliar with its use. Since the direct 
question was not asked, and those who did so made this state- 
ment voluntarily, it is not to be assumed that all who did not 
so state make a practice of using starch. The most that we can 
say is that at least thirty-four out of fifty-four do not use 


starch. Geographically these are divided as follows: 
Group 1 Do not use, 1; unfamiliar with use, 1; total, 2. 
Group 1I Do not use, 8; unfamiliar with use, 0; total, 8. 


6; unfamiliar with use, 2; total, 8. 
Group IV Do not use, 11; unfamiliar with use, 3; total, 14. 

One of the large packers of Wisconsin says by way of com- 
ment: “I am sorry that we have no experience in the use of 
starch in the canning of corn. We have not found the need of 
any.’ 

From New York.—‘We are unable to answer any of your 
questions except that there is no question but that it is per- 
a possible to pack strictly fancy sweet corn without using 
starch.” 

Another from New York.—“It has been our constant effort 
to offer to our trade and consumers our products in their nat- 


ural form, and have never found it necessary, from any stand- 
point, to change this decision.” 
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From the general trend of the replies it would seem that 
the use of starch is largely confined to the State of Maine, 
where, as stated, it frequently happens that a part of the crop 
does not reach sufficient maturity to make a salable product in 
the can. Minnesota, packing corn for the same class of trade, 
and being similarly situated, will undoubtedly follow the foot- 
steps of Maine in this respect—in fact, the matter has already 
been agitated among the members of the Minnesota Canners’ 
Association, the prevailing sentiment being that if Maine can- 


ners continue to use starch, Minnesota must follow suit in self- 
defense. 


: Specific replies to the questions are summarized as fol- 
ows: 


1. Does the use of starch improve— 
GroupI GroupII GroupIII GroupIV Total 


Yes No Yes No Yes No- Yes No Yes No 
A—Color..... 5 8 4 3 4 3 7-4 20 13 
B—Flavor....1 7 6 1 8 | 
C—Consistency 8 1 6 1 6 4 13 0 33 3 
D—Yield..... 2 6 3:3 14s 


- Opinion seems to be practically unanimous that consis- 
tency is improved, that flavor is not, while considerable differ- 
ence of opinion exists as to the effect on color and yield. The 
following comments are interesting: 


a tendency to darken if not very careful in 
cook.” 


“Added corn starch improves the color and consistency, 
but so little is added it does not change the flavor, and would 
not affect the yield unless used to excess.”’ 

“Not if corn is in proper shape to can.” 


“Increased yield only slightly appreciable if not over 1% 
per cent is used.” 


“Color improved with some packers, with others not.” 

“The color of certain corn might be lightened by the use 
of starch—the flavor could not under any conceivable circum- 
stances be improved—the consistency could be increased by the 
stiffening effect of the corn starch, and the yield in cans per 
average ton unquestionably could be decidedly bettered, assum- 
ing young corn to be the basis of comparison.” 

“Consistency improved where corn lacks natural starch. 
Yield No, as starch costs as much or more than the sweet corn.” 

“Yield—Four pounds of corn starch will consume forty- 
eight pounds of water, so that for every pound of starch you 
add twelve pounds of water, so you are selling starch and 
water instead of canned corn.” 

“Consistency—Yes, sometimes very materially, especially 
when weather conditions were like they were last season. 
Ordinarily sweet corn carries enough starch in its own compo- 
sition to give good consistency, but the weather last year in 
Iowa would not bring the corn to the stage of development 
when it is at its best, the starch content being very much less 
than usual. In order to procure a satisfactory quality it was 
absolutely necessary to add corn starch to quite a large per- 
centage of the corn.” 

“Yield—We suppose the addition of corn starch does add 
something to the yield of the cans per ton of corn, but no 
packer would care to add corn starch on that account, as the 
starch is more expensive when purchased in this way than 
when it can be had by proper maturity in the corn, so that 
while the yield may be slightly increased, the expense of pack- 
ing is increased out of proportion.” 

“If we could have used it last year our corn would have 
looked much better, as our corn would not come to the milk 
before wrinkling. Some of our sorters have been on the job 
for 15 years, and were deceived, thinking it was hard, when it 
was in the water, and really too young.” 

“Consistency—in very young corn it seems to make it 
creamy instead of the curdled appearance.” 

“If corn is grown in a normal season the addition of starch 
does not improve it.” 

Question II.—Is it susceptible of being used to mislead the 
consumer as to color and quality? 
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PREPAREDNESS 


What would you do if you received the following 
letter from us? 


“Owing to the shortage of cars due to embargoes on 
the Railroad, it is impossible for us to get your 
car of cans off for the next two or three days.” 


Now stop for a moment and decide fair and square. 


We never expect to write such a letter—but are 


talking to you now today, on an equally import- 
ant matter. 


You are sure to do one of two things with regard 
to preparing yourself. 


You will take your cans in now or— 


You will take them in later on when you are rushed 
and in the midst of your crops. 


Why not now? 


There are any number of reasons why shipped 4 weeks ago have not ar- 
you should be PREPARED in time. rived owing to the embargo on the 
Avoid the worry and anxiety that road. 
may be thrust upon you during the 


, Now don’t leave yourself open to be 
busiest part of your year. 


: placed in this predicament. We 
Shortage of cars has evinced itself at want you to feel the same content- 
at this early date. Railroads are all ment as shown herein. 
rushed—Warehouses being filled to It will not cost you any more to be 
capacity owing to carriers not being PREPARED. 
able. to handle merchandise fast 


Co-operative: Work on your part will 
enough. 


relieve the situation. materially. 
just received a letter recently from The genes always looks greener ahead, 
a customer in New York State and but it hardly ever is. 


one in New England advising cars MORAL: Be PREPARED. 


BOYLE CAN COMPANY 


BALTIMORE MARYLAND 
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Group III Yes...... 3 5 

Group IV, Yes...... 5. BMo,....-. 3 

Total:’ * Mes..:...< 
Comments— * 


‘In point of color, yes, but as to init. no.” 


“Possibly, but .we do not think this is controlling, reason - 


for its use.” 

“Yes, but consumer is getting better corn.’ 

“No, it is used by us merely to bring out an even pack. 
There are times when we don’t use any at all—when there is 


the normal quantity of starch in corn we do not recommend 
using it.” 


_ “I do not understand that it is misleading the customer as 
to color or quality excepting that it is really an improvement 
in color and, sometimes, improves the quality.” 

“We believe that corn packed with starch under any con- 
ditions would be misleading in color, and also in giving the 


product a heavier appearance than the untreated corn in the 
can produces.”’ 


“In so far as consistency has to do with quality.” 


Question II1I.—Can it be used to increase the amount of water 
in the goods? 


Group I 9 0 

Group II Yes...... 1 3 

Group Yes...... 4 3 

Group TV Wes. ..... 7 0 

Total 21 6 
Comments— 


“Yes, very slightly.” 

“We have never used any more brine where starch was 
added than where it was not.” 

“Yes, so far as the total yield is concerned, but not rela- 


tive to the amount of total solids, because it increases total 
solids.” 


“Plainly yes, but when limited on label to not to exceed 
per cent this danger is obviated.” 

“No, not used for that purpose.”’ 

“It can be done, but an honest packer would not do it.” 
“It is used for no other purpose.” 

“We think that possibly when starch is used that a certain 
amount more water could be added, but as before explained, 
there would be no profit to the packer in doing this and the 
only reason we could see for the use of starch would be im- 
provement of consistency.” 

“Decidedly, yes.” 

“It has been used for this purpose, we suppose, by using 
excessive quantities.” 

“It might be, but as it is more expensive than corn, noth- 
ing would be gained.”’ 

“Not to any appreciable extent, but it will make watery 
and immature sweet corn look more like the real thing.” 
Question IV.—In what proportions is it used to obtain best 

results? 

Replies to this question show that the amount used varies 


from none up to 1% per cent, depending on the condition of 
the corn. 


“If the season has been very wet or cold it might be neces- 
sary to use % to 1% per cent; if warm, no starch at all.” 
“We have never found it necessary to use over 1 per cent. 
We never use starch except during a wet or cold season, and 
only on immature corn which has little.or no starch.” . 
“This depends entirely upon the occasional deficiency of 
starch in the corn, but never in excess of 1% per cent.” ° 
“The season of 1915 was the worst we ever experienced 
in 16 years. We found 8 pounds to 500 cans of corn gave best 
results and from that quantity down to nothing. This amount 
cannot be detected, even by a chemist.” 
' “There is no limit with some canners.” | 
“Amount varies according to age of corn and to extent 
packer wants to increase yield per.ton.” 


1% 


‘Group 2—Yes, 


Question Ck it possible to pack a strictly fancy sweet corn i 
without using starch? 
Group 1—Yes, 


7; No, 0; total, 10. 
Group 2—~yYes, 


1; No, 1; total, 9. 


3; Yes in normal season, 
7; Yes in normal season, 
Group 3—Yes, 5; Yes in normal season, 5; No. 0; total, 10. } 
Group 4—Yes,.. 7; Yes in normal season, 6; No. 0; total, 13. 
Totals —-Yes, 22; Yes in normal season, 19; No, 1; total, 42. 

“Yes, when corn is properly matured. In Maine the sum-: 
mers have been so cool recently that corn did not mature.” : 

“Not in cases of young tender corn, which is naturally the - 
best to eat.” 

“Yes, but not always—depending on the weather. In cold 
seasons, sweet corn does not develop enough natural starch in 
Northern latitudes.”’ 

“Yes, if corn is at stage of maturity where starch content . 
will keep product smooth and consistent.” 

“Yes. We pack thousands of cases without starch. We 
only use starch in such lots as are deficient in starch.’ 

“Yes, last year is the only year our quality was off in 14 
years, and we have never used starch. Last year starch would 
have improved the quality.” 

“Have been packing corn in Western New York for over 
twenty years and never used a pound of corn starch in same. 
Our goods are sold through New England in competition with 
Maine and give satisfaction wherever they are consumed.” 

“It can be done, but not often.” 

“Yes in ordinary years; last year it was not possible.” 

“It certainly is. In fact, I would not consider it strictly 
fancy corn if starch was added.” 

“Usually yes. Sometimes nature leaves out the necessary © 
starch to make the best quality of corn.” 

“A strictly fancy sweet corn can be packed better without | 
any corn starch than with it; in fact, it would be difficult to 
get a strictly fancy sweet corn by using 1 per cent of starch. 
If it helped any in getting fancy grade it would be worth while 
to can field corn, any anyone knows that would not make fancy 
grade.” 

“To secure corn very tendtr for fancy grade, it is impos- . 
sible to pack smooth and creamy without a slight addition of 
starch. Starch injures older corn, making it pasty.” 


Question VI.—What do you think should be the attitude of 
food officials towards its use? Should it be permitted, 
with or without restrictions as to labeling? 

Group 1—Yes, 6; Yes with restrictions, 5; No, 0; Total, 11. 

5; Yes with restrictions, 4; No, 1; Total, 10.' 

Group 3—-Yes, 4; Yes with restrictions, 6; No, 1; Total, 11.. 

Group 4—Yes, 4; Yes with restrictions, 5; No, 4; Total, 13. . 

Totals —-Yes, 19; Yes with restrictions, 20; No, 6; Total, 45. 

Comments— 

“Permit the use of starch in definite and specified quanti- 
ties when the corn lacks sufficient natural starch necessary to: 
pack a fancy quality from standpoint of color and consistency, - 
and so state that fact on the label.” 

“Its use should be permitted only in young tender corn ' 
when needed to make up for lack of natural starch caused by 
cold or wet weather. Better quality canned corn can be pro- 
duced with such corn when from 1 to 1% per cent corn starch 
is added than can be produced in any other way, even better 
than with corn that has naturally developed starch and has no. 
added starch, because in Northern latitudes, when the season is 
cold and wet, the hull of the kernels is very tender and the 
material in the kernels is crisp and watery.. When sweet corn | 
develops natural starch the hull and material in same become 
harder. It is the tendency not to develop the normal amount | 
of an excess of starch which makes sweet corn growth in North- 
ern latitudes better than that grown further south, where 
starch develops rapidly, due to warmer weather while it is ma- 
turing. This watery, tender corn is best for eating purposes — 
both on the ear and in the can, but the heat necessary in steril-_ 


izing such tender corn unduly darkens the contents of the can. 


koa 
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SAFETY F IRST 


“CONTINENTAL”’ 


Pick-Up Gums 


COLD Pick-Up Gums 
H OT Pick-Up Glues 


For All Can Labeling Machines 


THE CONTINENTAL MFG. CO., Inc. 
4611-15 W. Girard Ave., Philadelphia, Pa. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


This New Combination Merchandise Storage and Office Building is not 
semi-fireproof, but is fireproof. Insurance on merchandise is 15 3/10c. 
Every floor steam heated. 


Warehouse located within five minutes walk of all freight depots, and CRARY BROKERAGE COMPANY 
at the door of the richest agricultural territory on earth. 
We own and operate our own building, and are also bonded to the PACKERS’ SALES AGENT 
state. Switching charges absorbed by carrier. We solicit your Kansas 
City business on the basis of safety and service. WISCONSIN CANNED PBAS 
BROKERS OFFICE & WAREHOUSE COMPANY i Ww AUKESHA, WIS. 
“Brokers’ Building” KANSAS CITY, MISSOURI 


STOP! LOOK! LISTEN! 


We Offer for Quick Shipment 


3—STYLE WONDER Gontinuous Acitating COOKERS 


USED Part of Last Year Only. 


These Machines are built to handle Number 3 Cans, and have 
a capacity of approximately 4500 cans tomatoes per hour. 
We will sell these Machines with Guarantee that they are in 
good condition and no reasonable offer will be refused. 


WRITE US AT ONCE 


S. O. RANDALL’S SON 


408 MARINE BANK BUILDING BALTIMORE, MARYLAND 


Merchandis' 
Storage 
: 
| 
| 
* 
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The use of a small quantity of starch in such cases pre- 
vents the darkening process, and overcomes the scorched taste 
which is also present in such corn. 
ers should not be required to put on the label a clause stating 
that starch has been added, if the corn is of such a nature that 
added starch should be necessary. Both water and sugar may 
be added to canned corn if the same are not used to conceal 
inferiority, and if starch is used for the same purpose, i. e., sim- 
ply to make the corn which is really the most tender and crisp, 
more palatable than it can be made without starch—we cannot 


see why it should be any more necessary to print a starch 
clause on the label than it is to state on the label that the can 
contains water and sugar. Consumers naturally think that if a 
label reads, ‘“‘Not over 1% per cent starch added,” the goods 
are adulterated. If canners should be required to state on the 
label that the cans contain added sugar and water they would 
think the same thing.” 


“Starch cannot be used successfully in fully developed 
corn, but is the saving of the farmers during the season when 
corn does not reach proper maturity for canning. Corn starch 
should not be considered an adulteration. When indicated on 
the label it causes suspicion.’”’ 


“As starch is normally an important constituent of corn, 
and is a valuable food article, no harm results to the consumer 
from its addition. It is used to correct a deficiency of nature. 
its use should be permitted, under supervision and inspection 
_ of food officials.. There is no objection to stating on the label 

that it is used, when such is a fact.” 


‘“‘We believe the majority of packers are absolutely honest 
and would not abuse the privilege of using starch under condi- 
tions similar to the fall of 1915, that is to say, if it was lawful 
to use starch whén necessity required, that the starch would 
not be used regularly, for there is no possible advantage and 
it would only be an added expense.”’ 

‘“‘We believe it should be stated on the label, otherwise 
those that do not use it would get no credit for their action.” 


“In our twelve years’ experience in packing corn here, 
there were only two years when we felt that it was absolutely 
necessary to use starch, and as sweet corn is cheaper than the 
starch is, we do not feel that a packer would use it unneces- 
sarily. We do not think we should be compelled to use the 
words ‘Corn starch added’ where there is not over 1 per cent 
used.” 


'*“No—but in off years like 1915 exceptions should be made, 
especially if Maine and some other States permit its use.’”’ 
“There are times when it is economically desirable to use 
starch. A statement on the label that corn starch is used 
should never be omitted. 


“I do not think it should be permitted at all. The con- 
sumers have become accustomed to buying corn without the 
added starch, so why change? If permitted it certainly should 
be so stated on the label, and that would give each canner an 
equal chance.” 


’ “T don’t think it would be necessary to have it on the 
label. The public would get stirred up again and think the 
canned foods was being adulterated.” 


“We do not think it is necessary to state the use of starch 
on the label, although the only reason for a packer objecting 
to making such a statement is that labels have to be purchased 
in large quantities a number of months in advance of the pack- 
ing season, and no packer can estimate at that time whether 
it will be necessary to use corn starch in his coming pack or 
not. It would be as much a mislabeling of goods to state that 
corn starch was used, when in fact he might not have to use it, 
as it would be to omit the statement of the use of starch when 
it was necessary to add it; therefore it would mean with most 
packing houses that they would have to carry a duplicate set 
of labels which would mean an additional investment of from 
$2,000 to $5,000 in their label account.” 


‘““‘We have opened many cans when it was noticeable on top 
of the can. We are not informed as to whether or not the can- 
ners are allowed to use corn starch if they print it on the label, 
but. believe this regulation would be all right.”’ 


“If its use is permitted, which we think unwise, the labels 
should read ‘Sugar Corn with Corn Starch Added.’ ”’ 


“Should be permitted only to improve the consistency and 
color of sweet corn in canning, and then in specified small 
amount. While the starch of field corn is only slightly dif- 
ferent from that of sweet corn, the use of it is not expected by 
the consumer, and it should be stated on the label.”’ 


* “Tt is used only to increase yield and creamy consistency. 


Creamy consistency should be produced by proper handling of 
raw material.’’ 


Hence we think that pack- © 
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“T am satisfied that if we were allowed to use starch some 
of the canners would take advantage and use it to increase 
their profits, and it would not be the small canner alone, but 


some of the larger ones that are very prominent in the National 
Canners’ Association.” 


“Should not be used.” 


“Believe the present ruling is correct—when used the la- 
bel should specify ‘Corn Starch Added,’ not for the benefit of 
consumers, for corn starch will not hurt them—but if its use 
is allowed indiscriminately some canners will abuse it, and it 
will be used in an endeavor to improve inferior quality.” 


In addition to the comments as given above. several pack- 
ers contributed remarks of a more general nature, and which 
may prove of interest. 


“Starch is used in this section only in corn that has not 
developed the normal quantity of natural starch, due to cool 
weather during the canning season. It is more expensive to 
pack such corn, even with added starch, than it would be to 
pack it if it had developed the normal quantity of starch. 
Hence wet get less cans per ton where we use starch—but in 
such cool seasons we have to take corn that needs added starch. 
We consider it to be the best quality, and would like to harvest 
it all when it needed the added starch. But we cannot get it 
all—or the larger part of it—that way, as it passes the tender 


and watery period faster than we can handle it if the weather 
is warm.” 


“We would earnestly and emphatically encourage that all 
those in authority discourage the use of corn starch in the 
packing of canned corn, as it does not do anything but give 
some additional color to the product without any advantage 
whatever to the consumer. Sugar and salt used by housekeep- 
ers and food consumers are rational and proper additions to 
make to canned corn, and we encourage our packers along 
— lines, and our experience has proven the wisdom of so 

oing.”’ 

“If the use of starch were prohibited in a year like last 
year, we would be compelled to reject much of the corn which 
comes to our factory, as we could not produce a product which 


would satisfy the trade as to appearance, although the flavor 
would be fine.’’ 


“The writer has been in the canning business for over 40 
years and has canned corn every one of them, but 1915 beat 
anything I ever saw. Our corn would not come into the milk 
before it would wrinkle and look like old corn, when really it 
was in the water. It was impossible to pack a real fancy corn, 
as it would not stand the cook without being dark in color on 
account of its being so young and watery. Young and tender 
corn will curdle and look watery instead of being creamy. If 
a little starch could be added to it, it would look very much 
better, and I think would be better, but when the corn is fur- 
ther along so as to look creamy on the cob, I would not want 
“ use anything to improve it, as God or Nature has done it 
or 

“‘We have never considered there was any economy to the 
canner in its use, and the only reason we would consider its use 
would be to have it act as an absorbent and take up the excess 
water which might come from immature corn. The trade in 
general want a full can of corn of a certain consistency, and if 
the corn comes into the cannery immature and it is necessary 


to add starch, we believe the label should plainly state that 
fact.” 


SUMMARY.—While the large majority of replies clearly 
indicate that the packers feel that the use of starch may serve 
a legitimate purpose, benefitting the farmer, the packer, and 
the consumer as well, several well-known packers definitely 
state that it may be abused, and when so abused serves to in- 
crease the number of cans per ton. Although several state that 
starch is more expensive than sweet corn, we feel that this 
point is open to investigation, and will be taken up in the 
course of our experiments. Canned corn contains an average 
amount of solids of 20 per cent. A packer using starch for the 
purpose of lengthening out his pack could thus use four pounds 
of water to each pound of starch without decreasing the 
amount of solids in the goods. Assuming sweet corn cutting 
500 cans at five dollars a ton, starch at anything less than five 
cents per pound would prove economical, provided it were not 


necessary to use additional quantities of sugar and salt to mask 
the flavor of the starch. 


There seems to be a general sentiment among the larger 
and more firmly established canners that while starch should 
be permitted as an emergency measure, its quantity should be 
carefully restricted, and in justice to all, its presence should 
always be declared. There are notable exceptions to this opin- 
ion, several prominent packers of groups II and IV feeling that 
it should not be permitted at all, some of them going so far as 
to state that it is not necessary in any season. 
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Seattle Salmon Market 


Salmon shippers organizing to fight the advance in freight rates—Foreign business heavy 
—Heavy pack of reds in Bearing Sea district—Other sections report lighter packs 


—Puget Sound run is light. 


Seattle, Wash., August 11, 1916. 

Saimon.—The canned salmon market is exceptionally firm. 
Strength was added by the announcement that transcontinental 
freight rates will advance 25 cents per hundred pounds on Sep- 
tember Ist. This was the first intimation that salmon shippers 
had that the salmon rates were to be advanced. In fact, sal- 
mon shippers are unable to understand the advance, especially 
since it was only a year or so ago that the carriers reduced the 
rate radically in an effort to obtain a share of the salmon-car- 
rying business. Also shippers can see no justification in an 
advance in rates when the net earnings of the country’s rail- 
roads for the year ending June 30 were $190,000,000 greater 
than for the previous year. Salmon shippers here are organiz- 
ing to fight the advance in rates. Several meetings have been 
held. The present plan contemplates asking the Interstate 
Commerce Commission to suspend the new tariffs pending an 
investigation and hearing. 

The feature of the market is the heavy foreign demand. 
However, since the announcement of the advance in rates on 
September Ist, there has been a flood of inquiries asking if de- 
livery can be made before the new rates become effective. 
While some fish is irriving from the North all the time, the 


quantity is small and it will be impossible to ship any great 
amount before September Ist. 


Foreign buyers this week have made offers of $1.60 and 
better for red Alaska talls and 90@95c for pinks. Chums are 


selling at 80c and some sales have been reported at an even 
higher quotation. 


Word has been received from Alaska that the Bering Sea 
pack of reds this season has been exceptionally heavy, probably 
breaking all records for this section. This refers to the so- 
called Bristol Bay district. The pack ought to have been com- 
pleted in that district before this. Detailed reports are awaited 
with great interest by brokeres and packers here. 

Opening prices are still a matter of great conjecture. 
Brokers and others interested are less and less disposed to 
make a specific prediction as to probable opening prices. 

So far as the export trade is concerned, it is said that the 
freight rate tendency now is upward. The present rate is 
$1.25 per hundred to the United Kingdom, although steamship 
people are saying that the trade may look for a quotation of 
$1.50 before the end of the year. 

The Lindenberger Cold Storage and Canning Company has 
won its suit against the Lindenberger Packing Company, the 
West Coast Trading Company and Bernard Lindenberger. This 
case was of international importance and one of the most con- 
sequence that has developed in salmon canning circles in years. 
Federal Judge Cushman has awarded a verdict of $107,000 to 
the Lindenberger Cold Storage and Packing Company. The de- 
fendants are well known salmon canners. It appears that be 
fore the war commenced the Lindenberger interests contracted 
to sell their properties and the Lindenberger Cold Storage and 
Packing Company was organized in England to take the can- 
neries and other assets. A London bank advanced considerable 
money. The war coming on the Lindenberger interests here 
refused to complete the delivery of the properties and suit was 
hrought to enforce the fulfilling of the contract. This suit is 
the one just decided in the Federal Court here. While the case 
was started last fall, Judge Cushman directed that the business 
be carried on as usual, inasmuch as the company had a large 
quantity of canned salmon on its hands and many contracts. 

Outside of the large pack on Bristol Bay, Alaska, the 
Northern pack is reported lighter than had been expected. A 
few canneries have done fairly well so far, but the majority 
are disappointed. The outlook today, however, is a little bet- 
ter than two weeks ago. 


Reported by Telegraph 


The salmon run on Puget Sound so far has been very light. 
The heavy run of sockeye salmon, due the week of July 24, 
amounted to very little. The run is now two weeks overdue. 
What few fish are coming into Puget Sound canneries are for 


the most part taken from the traps. The seiners have had poor 
picking so far. 


John H. Burgard, treasurer of the Alaska Pacific Fisheries 
Company, Portland, Ore., has just returned from the North. 


He says the run is late, but that he believes the fish will come 
yet. Mr. Nurgard says that in his opinion opening prices this 
year on chums and pinks, at any rate, will be 50 per cent over 
those named last year. He says that his company has had 
offers to sell its entire pack at a price 40 per cent higher than 
was obtained last fall. 


The American Can Company has commenced construction 
of its large can-making plant to be erected in this city on the 
central water front. Bids for the main buildings are now being 
invited by F. P. Kendall, who has his office at present in Port- 
land. The main factory will be four stories and basement, 
239x120. An overhead walk will connect this building with a 
two-story warehouse and dock, 301x70. The main structure 
will be of reinforced concrete. The buildings will be fitted 
with an automatic sprinkler system. 

A new company, known as the Alaska Coast Fishing Com- 
pany, has been organized in Alaska with headquarters at Ju- 
neau. The company plans to engage in the salmon canning 
business and has made the announcement that it will pack its 
product in glass instead of the usual tin cans. The cannery 
will be located on Icy Straits, about 70 miles from Juneau. 


“SALMON.” 


Highest Grade Steam Jacketed 
COPPER KETTLES 
for Canners, Preservers and 
Catsup Makers 


— Manufactured by —— 


COPPER 
KETTLE 


BUCYRUS 


BUCYRUS, OHIO 


Also have excellent facilities for repairing 
and retinning used kettles. 
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The California Market 


Unripe Olives packed as ripe now forbidden by food authorities—Tomato acreage not as 
large as last season—November 16th set as Pineapple Day—lInteresting Notes of 


the Coast. 


Reported by Telegraph ; 


San Francisco, Cal., Aug. 11th, 1916. 

- Food Ruling On Olives.—Olive growers and packers 
throughout California received notification some time ago of 
a ruling by E. J. Lea, director of the California State Bureau of 
Foods and Drugs, in which he holds that “green olives which 
by processing have been made to appear ripe, and which.are 
labeled or sold as ripe olives will be regarded by the State Bu- 
reau of Foods and Drugs as mislabeled under the Pure Food 
Act.” This ruling has been made as a result of the claims of 
certain olive growers, who have the future of the industry at 
heart and who have been largely instrumental in building it 
up to its present important position, that a considerable per- 
centage of olives sold in this State as ripe olives are in reality 
not ripe olives at all. The statement has been made that cer- 
tain growers strip their trees in November and December, tak- 
ing the ripe, medium ripe and green fruit. The olives are then 
processed in such a way that they are all colored uniformly 
dark. The natural color of even the ripest and best olives is 
not a uniformly dark color, the blossom end of the ripe fruit 
being darker than the stem end, and the perfectly ripe olive 
may have a fairly light color. As this article is comparatively 
a new commodity, insofar as general sales are concerned, con- 
sumers have not learned to pick out the best fruit and the 
black uniform olives seem to have the best sale, even though 
the fruit be very poor in texture and quality. This is a case 
where the average consumer buys on appearance, regardless 
of the actual quality of the article. In commenting on this 
tendency the California State Board of Health recently said in 
an official bulletin: ‘‘The same may be said of immature 
oranges, which have been ‘sweated’ in order to develop the 
yellow color. Maraschino cherries go through a process of 
bleaching, hardening and dyeing with coal tar dyes in order 
to make a uniform color. These cherries are accepted by the 
public, whereas the natural cherry without the artificial treat- 
ment has very little sale. A highly polished rice has been re- 
garded by the average housewife as a superior article, but as 
a matter of fact a highly polished rice may be injurious, owing 
to materials used for coating and polishing. The plain, dull 
appearing rice should always be chosen. So-called hamburger 
steak, which is often found on attractive platters and which 
will keep for days without turning dark, is usually the poorest 
quality of meat that is sold to the public. This red effect is 
produced by a chemical known as sodium sulphite. Many 
other examples might be mentioned, but the above are suf- 
ficient to illustrate the principal involved. These points should 
be brought to the attention of the public in order that they 
may be able to discriminate between natural, wholesome, nu- 
tritious foods and other foods which have a fine appearance, 
but which may be decidedly inferior in quality.’’ This ruling 
by the Bureau of Foods and Drugs and its efforts toward edu- 
cating the public in the matter of selecting food products is 
meeting with the decided approval of canners, and good -use 
is being made of its suggestions in regard to ripe olives. 

The Tomato Acreage.—While definite figures are not at 
hand in regard to the acreage being devoted to tomatoes in 
California this season, it is the general opinion in the canning 
trade that there is a falling off in the San Francisco Bay dis- 
trict, as compared with last year. The unusually dry spring 
interfered with planting, especially in the districts where irri- 


gation is not practiced, and the early offers of canners were 
not considered satisfactory. Some stock was contracted for 
early in the season at $8 a ton, but sales have been made since 
then at higher figures. In other districts of the State there is 


a slight increase in the acreage and several small plants will 
operate this year for the first time on tomatoes. The pack in 
California does not depend entirely upon the acreage, how- 
ever, late weather conditions having a decided bearing on the 
matter. During favorable seasons packing is in order until 
December, while at other times it is brought to a close in Oc- 
tober. The old pack is very closely cleaned up and the out- 
look is bright for marketing this season’s output, as advan- 
tageous freight rates will assist in reaching markets formerly 
controlled by Eastern packers. 

Pineapple Day.—Plans are under way here for the observ- 
ance of Hawaiian Pineapple Day on November 16th, and it is 
anticipated that this event will be the most generally observed 
of any of the kind yet held. A grocers’ display window con- 
test will be one of the features of the publicity work, and 
already some firms are making preparations for this. Packers 
are calling attention to the interesting fact that the date 
chosen is on the birthday anniversary of the late King Kala- 
kaua, who saw the beginning of the pineapple packing industry 
on the Islands. 

Coast Notes.—The Central California Canneries has made 
preparations to put up a record pack at its plant at Visalia, 
Cal., having contracted for canning stock early in the season. 
The plant, which puts up some of the finest grades handled by 
— firm, is conducted under the direction of Henry Hoh- 
weisner. 


The Hooke Cannery Company will operate its plant at 
Watsonville, Cal., longer than usual this year, having handled 
strawberries, blackberries, longanberries and small fruits. 
Apples will be put up later in the season. 


The packing of peaches is now under full swing at the 
Turlock, Cal., cannery, there having been a lull between the 
= and peach season. George Shannon is manager of this 
plant. 


The Oregon Packing Company recently finished packing 
cherries at its plant at Lewiston, Ida., and it is announced that 
pears will probably be given attention later on. T. C. Moore 
is in charge of operations for the company. 


The Calima Canning Company has been busily engaged of 
late in installing new machinery in its plant at Sawtelle, Cal., 
and a large pack of green lima beans will be put up. This is 
the only cannery in the State packing this article, but no diffi- 
culty has been experienced in disposing of all that could be put 
up in the past. About 12,000 acres in the immediate vicinity 
of the cannery are devoted to the growing of lima beans. 


The charter recently granted to the El Cajon Canning 
Company, of El Cajon, Cal., to engage in the canning business 
has been revoked, as no stock has been disposed of and no at- 
tempts have been made to proceed with the original plans. 


“BERKELEY.” 


CHILD LABOR BILL PASSED. 


The United States Senate Takes Final Action on Measure 
Designed to Protect Children. 


Washington, August 8.—The Senate late today passed the 
bill to prevent interstate commerce in products of child labor. 
The vote was 52 to 12. The measure, already passed by the 
House, was brought to a vote in the Senate upon the insistence 
of President Wilson after the Democratic Senate caucus once 
had decided to defer its consideration until next December. 

The bill as passed would prohibit interstate commerce in 
the product of any mine or quarry in which children under 16 
years of age have been employed, or in the product of any mill, 
cannery, workshop, factory or manufacturing establishment in 
which children under 14 have been employed, or in which chil- 
dren between 14 and 16 have been employed more than 8 
hours a day, more than six days a week, before 6 o’clock in the 
morning or later than 7 o’clock in the evening. It would take 
effect one year after enactment. 
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We Will Give Real Service 
To any reliable packer who wants business in. New. York. © 
Have sold goods on THIS MARKET SUCCESSFULLY foe years. 


Have he CONFIDENCE. of every buyer in the teritory. 


Have ample capital and a disposition to help any dependable packer 
to make a S CCESS of his business. 


Have an ACTIVE, COMPETENT and SUCCESSFUL sales force. 
Have the EXPERIENCE of a practical canner and wholesale grocery 


buyer to assist our sales force. 
. Have a RECORD of RESULTS. 


Every advantage we have is at YOUR service if YOU want results 
in New York. We want the ACCOUNTS of packers who have GOOD 


GOODS to sell and feel they are not getting SUFFICIENT business out 


of this market. We know there are many in this position and we would like 
to hear from them. 


SEGGERMAN BROS. 


(INCORPORATED) 


91 Hudson Street - New York City 


WE OFFER 


2—25 Gallon Tilting Copper Jacket Kettles 
2—50 Gallon Tilting Copper Jacket Kettles 
2—50 Gallon Copper Jacket Kettles 
1—250 Gallon Copper Jacket Kettle 
-1—150 Gallon Copper Jacket Kettle 


All in A-1 Condition Practically New 


1—1 Inch Copper Coil—Practically New 


1—60 H. P. Brick Set Boiler—Used 4 Weeks 
1—Harris Hoist 


1—Rebuilt Colbert Tomato Filler 
Wire Baskets Process Kettles ‘Peeling Baskets 


A. K. ROBINS & CO., Baltimore, Md. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
A. I. Jupce, . . . Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2608. 


Tue Canning Trape is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Canada, ; : : : $3.00 
Foreign, $4.00 


Extra copies, when on hand, 5 Cents each. 
Apvertisinc Rates.—According to space and location. 
Make all, Drafts or Money Orders payable to THE TrapE Co. 
Address all communications to THE TrapE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TraAve for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, AUGUST 14, 1916 


THE NEED OF ACCURATE COST ACCOUNTING. 


When the Tomato Section of the National Canners’ 
Association was first launched it had two main objects in 
view: first, the perfecting of a sale-reporting plan, whereby 
prices and terms would be made known in an absolute and 
authentic way—and above all in a prompt and up-to-the- 
minute manner. Too many canners seem unable to distin- 
guish between the value of a prompt, up-to-the-hour re- 
port on prices, market conditions and other important 
features of their business, and the absolute uselessness, if 
not real danger, of reports and accounts that are from a 
few days to weeks old. : 

The second great object of this Section was a 
proper accounting system, or cost system, in the packing 
of tomatoes. Following these efforts, other lines of indus- 
try took up this cost accounting question, and much good 
work has been done on it. 

As to the value or desirability of the first object—the 
sales-reporting plan—we must confess that we are aston- 
ished at the number who seem to be opposed to it. Objec- 
tions and criticisms of all kinds are heard against the sys- 
tem, and from men who are rightly numbered among 


the progressives of the industry. To us this seems to be 


nothing but a cry to turn out the light; a prayer that they 


may be permitted to remain in darkness. There are men 
in the tomato canning business who, to all apearances, are 
absolutely indifferent and unconcerned about even passing 
events, as well as of matters directly affecting their busi- 
ness, and there are other men apparently over-anxious to 
keep them in darkness. It is these latter men who furnish 
the market information (?) to these benighted canners. 
It is not surprising that objections to the Daily Tomato 
market reports should come from these two classes, but why 
hustling, progressive business men should oppose this, the 
most aggressive movement yet put on foot, is beyond our 
comprehension. Notwithstanding the reasons given, we 
maintain that if there is but one single sale, reported as ac- 
tually made, in each Daily Tomato Market report, the can- 
ners of tomatoes have at least one sure and certain indica- 
tion of a market transaction; whereas without this, they 
have nothing except the knowledge of their own individual 
sale. 

Secretary George W. Drake informs us that he has 
received pledges to support a Daily Corn Market report 
from canners whose aggregate packs amount to over 4,400,- 
000 cases, and that he is about ready to hand the matter 
over to Secretary Gorrell to institute and begin operations. 
It is a fair prediction that if once well begun and. properly 
carried out, the corn packers will make their Daily market 
report a decided “go.” 

As to the second important feature undertaken by 
the Tomato Section of the N. C. A.—a proper cost ac- 
counting system—it can be said that their efforts are not 
only along the right line, but that.they have succeeded un- 
usually well, and that the form adopted meets with high 
approval. 

Our readers probably know that the Federal Trade 
Commission looks upon the need of an accurate cost ac- 
cc anting system in all lines of business as the most import- 
ant item in their considerations. Chairman Hurley, of this 
Commission, has shown that, whereas in Germany go per 
cent. of the manufacturers know absolutely what their cost 
of production is on any article, in the United States -not 
above 10 per cent. of the manufacturers know their cost 
of production. It, therefore, is the crying need in all lines. 
Recently Secretary Gorrell submitted to the committee of 
the Federal Trade Commission a copy of the Tomato Cost 
Accounting system, as designed by the Tomato Section 
under the direction of Mr. W. E. Silver, and asked if it 
met with their approval. Chairman Hurley replied as fol- 


lows: 
FEDERAL TRADE COMMISSION. 


Washington, August 2, 1916. 
Mr. Frank E. Gorrell. 


Relative to your request that the Federal Trade Com- 
mission review the Tomato Cost Sheet designed by the 
Cost Accounting Committee of the Tomato Section of the 
National Canners’ Association, I wish to report that our 
Accounting Department has carefully examined the cost 
sheet and considers it excellently designed along simple 
and practical lines, and in accordance with good account- 
ing practice. The cost accounting plan has, therefore, our 
unqualified endorsement. 
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I sincerely trust the day will come when every canner 
engaged in your industry will know definitely his cost of 
packing and distributing and the true condition of his 
business. You will then be spared a great deai of un- 
healthy competition which today results from business 


men operating without adequate information about their 
business. 


With best wishes for your success in having your plan 
universally adopted, I am, Very truly yours, 
EDWARD N. HURLEY, Chairman. 


Having been so markedly right in one of their two 
main objects, does it seem logical that the Tomato Section 
could have been so radically wrong in its other—the sales 
reporting plan? We think, not, and the men now opposing 
the feature would do well to reconsider, and decide to push 
it for all they are worth. 


Incidentally, Chairman Hurley spoke in Boston re- | 


cently very much along this very line, and said some things 
that may make an impression upon those who are inter- 
ested in this question. His remarks are quoted in the Fed- 
eral Trade Reporter and commented upon, as follows: 


In his recent speech to the Boston Commercial Club, 
Mr. Hurley said that trade associations constitute a potent 
influence for accomplishing the ends for which all business 
men are striving—efficiency in operation, economy in 
merchandising, and the gathering of information which is 
absolutely essential to a successful conduct of any busi- 
“These groups of associated business men are putting 
forth special efforts to improve systems of cost account- 
ing, bettering their processes of manufacture, standardiz- 


to the producer without charging the consumer an ex- 


cessive price. Neither the individual manufacturer nor 


the’ Government alone can work out the many serious 
economic and business problems involved so successfully 
as can a group of associated producers laboring together 
in co-operation. These associations, when conducted in- 
telligently and rationally, with the thought of bringing 
about improved business conditions, will make it possible 
for our industries to compete in price and quality in the 
markets of the world. ; 

“Trade associations should not only be encouraged to 
increase their membership, but should be furnished by the 
Government with complete statistics in their particular 
line and should be assisted in every way to develop and 
stabilize the industry.” 

Mr. Hurley is determined that business competitors 
shall know more about each other; more about each 
other’s ways of doing business; more about each other's 
costs, sale prices and methods of marketing. 

The Hurley idea is that associations, having obtained 
information with regard to costs and sale prices, by the 
very. dissemination of that information, will produce a 
stability that-is now unknown and almost unimagined. 
One of his strongest convictions is that if competitors 
knew more about each other fewer economic crimes would 
be committed in the competition for business. Criminal 
price cutting he believes to be due almost entirely to lack 
of information on the part of some particular competitor 
as to what his product has cost him. Until there is a sys- 
tem of cost accounting and associations that will brace up 
the weak brethren, it is his belief that the cut and slash 
that results in bankruptcy for particular individuals and 
general demoralization in a particular line will continue.” : 


ing their output, obtaining credit information, endeavoring 
to advance the welfare of their employes, and.are bound 
to be the most important factors in our country’s develop- 
ment,’’ said he. 

“Special commendation should be given to associa- 
’ tions that are endeavoring to build up industry in these 
constructive ways. Successful production and successful 
merchandising require many steps in the process of chang- 
ing the form of the raw material, and putting the product 
on the market at a figure adequate to cover the cost of 
_ production and the cost of selling, and net some profit 


Blanks for keeping track of cost in packing tomatoes 
can be gotten from the N. C. A. at Washington or from 
Wm. Silver, Aberdeen, Md., and every canner should 
keep this record. 


Know How to Can—Dr. Alsberg told you that the day 


of guess work had passed, and that now the canner must work 


on certain definite lines. ‘“A-.C€omplete Course in Canning” 
furnishes this reliable information. No cannery is complete 


without this reference library. Published by The Canning 
Trade. Price $5.00. 


MERICAN CokeTin 


90 20x 25 


% 29; 


1 


Highest quality Tin PLaTes— specially adapted to the requirements of the canning and packing industri 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


AMERICAN SHEET PANY, General Offices, Frick Bidg., Pittsburgh, Pa. 
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of labeling suits mighty well. Nothing just like it. Leni of 
difference between an automatic labeler and one that is not. 
“Hit and miss” don’t pay. Long ago we. tried to get what 
we are now so proud to show—The Knapp Automatic. These 
‘machines give splendid results, made for one size can or ad- 
justable. 
_ Our rebuilt labelers are up-to-date, all new tat the frames. 
We guarantee them fully. : 


Write us for proposition on new or rebuilt labeles 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


MAIERS «FOR RUSTY CANS 
Also, colored lacquers for all 
save on “swells, rusties”’, 
clause. 
JOHN G. MAIERS’ SONS 


rH. D. DREVER & CO., Inc. 


 MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER | 


ALICBANNA AMD SPRING: STREETS, BALTIMORE 


R.EKITTREDGE €£€O. CHICA 


THE Canning TRADE 29 

. 

, 

| 

BALTIMORE, MD. 


30 THE Canning TRADE 


ALL UPSIDE DOWN! 
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IT TAKES THE BIG PEAS OUT FIRST 


The above is an illustration of our New Nested Pea Grader, which has large capacity; occupies —_ floor space; does 
perfect grading—and in a short time will save its cost in the increased yield of the small size ia which ordinarily are mixed 
in with the larger sizes when graded on any other type of machine. — 


THE SINCLAIR-SCOTT Co. 
Wells & Patapsco Sts. Baltimore, Md. 
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CROP REPORTS AND NEWS. 


The Extent of Acreage as Compared With Other Years—The 
Condition of the Crop At This Writing—The Prospects 
As Viewed By Canners Themselves. 


WE INVITE YOU to contribute towards this important de- 
partment. “THE CANNING TRADE” will act as the central 
exchange in the gathering of crop news from every section of 
the canning world. The more contributors the more valuable 
the information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. Con 
tributors’ names will be withheld or published, just as desired, 
but we place the date on every report, for they are valueless 
otherwise. 

Drain, Oregon, August 5, 1916. 

The crops in this section are yon and we are putting up 
a large quantity of stringless beans and wild blackberries. 

DRAIN CANNERY & GROWERS’ ASSOCIATION. 


Kaysville, Utah, August 5, 1916. 
The acreage of tomatoes in this locality is not over 85 per 
cent of normal; the stand is about 90 per cent, and the condi- 
tion of the plants is good—perhaps a little better than normal. 
Owing to the weather conditions in the spring the plants are 


from ten days to two weeks late, and if we have an early frost 
the pack will be cut very short. 


KAYSVILLE CANNING CORPORATION. 
Lancaster, Wis., August 5, 1916. 
Our corn at the present time is suffering from the intense 
heat. We have had no rain for thirty-six days. At present 
writing it looks like a 50 per cent crop. : 
LANCASTER CANNING CO. 
Monticello, Minn., August 5, 1916. 


We have been having extremely dry weather, but corn 
looks well, and if we get rain in ten days we will expect 100 per 
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cent of a crop. Beans have been ruined by the dry weather, 
and we will not be able to pack 3,000 cases, whereas we had 
expected to pack 10,000 cases beans. 
MONTICELLO PRESERVING CO. 
St. Bonifacious, Minn., August 5, 1916. 
We have had no rain since June 27th, while there has 
been abnormal sunshine and the thermometer around 90 de- 
grees every day. It has been good corn weather after the cold, 
wet spell, but even corn has enough of this and would rather 
have rain for a change. Wax beans are too far gone for rain 
to help them any; they are about 50 per cent of acrop. Green 
beans have not suffered so much, and with a good, soaking rain 
within the next few days, they will be able to make about 75 
per cent of a crop. MINNETONKA CANNING CO. 
North Girard, Pa., August 7, 1916. 
The tomato acreage here is smaller by 30 per cent, on ac- 
count of the cold, wet spring, the crop is from a week to ten 
days later than usual. The vines are spotted. Prospects are 
for not over 75 per cent of a crop, and the lack of rain is cut- 
ting that, in places, every day. GIRARD CANNING CO. 
Hopewell, N. J., August 7, 1916. 
Regarding crop conditions would say that the prospects 
now indicate a good crop of tomatoes; the vines are looking 
fine. We have out our usual acreage. 
HOPEWELL VALLEY CANNING CO. 


Smyrna, Del., August 9, 1916. 

It is too early to predict with any degree of accuracy the 
tomato crop prospect. Generally speaking, the vines look well. 
There is, however, quite a large number of complaints as to the 
small setting of fruit, many farmers saying they have an abun- 
dant growth of vines, but a very poor set of fruit. It is yet time 
for blossoms to set and make fruit; weather conditions will 
absolutely control the situation. 


HOFFECKER BROS. & HALL CO. 


New York, 80 Maiden 
la., 825 Woodward Bidg. St. Paul, Minn., 
Hancock Ave., East. Pittsburgh, Pa., 


Eureka Soldering Flux 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing 
food products—Not only do our own American manufacturers find it indispensable, but consumers in foreign lands 
demand it, because it is pure and reliable, thus indicating that the manufacturers know the requirements of the 
canning trade and meet those requirements by producing an article of undisputed quality. 

Should it so happen that you are not using Eureka Soldering Flux, send for samples and prices today. 


MANUFACTURED ONLY THE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


_FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 
New Orleans, La., Godchaux Blde. 
Milwaukee, Wisc., Canal and 16th Sts. 


Diamond Bank Bldg. 
» Mass., 70 Kilby St- Philadeiphia, Pa., Drexel Bldg. 
2235 Ford 


ch 
Chicago, ‘oO ve. - Randall’s Son, Marine Bank Bidg., Bal- 7 Pape Ave., Ti Sa 
St. Louis, Mo., 112 Ferry “a ore, Md. 49 =e St., Point St. Charies, Mon- 
treal, Que. 


C. W. Pike , 808 P 
MICAL, 
Majin Office and Works, Hamilton 


Hampden Ave. 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1916 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 
Carefully prepared and up-to-date; lists corrected Sy canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


NEW 1916 EDITION NOW READY 


PERSONAL CHECKS ACCEPTED 


8th Edition. 


Sold to all others at 


1739 H St. N. W., Washington, D. C. 
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Seaford, Del., August 10, 1916. 
The tomato acreage in this section, in fact, all through 
Delaware and Maryland, is very large, but the crop prospect at 
this time we do not consider over 75 per cent of an average. 
Packing will begin next week in a small way, with some of the 
smaller packers. GREENABAUM BROS., INC. 


Hartley, Del., August 10, 1916. 
The prospect in this county for tomatoes is very poor, as 
there are but very few tomatoes on the vines, and as there is 
but a light bloom, it is evident the crop must be short. 
HARTLEY PACKING CO. 


Fincastle, Va., August 5, 1916. 
The blooms on tomato vines in this section are not setting 
well, as there has been too much rain. The size of the crop 
is uncertain at this writing. F. D. BOLTON. 


Urbana, Va., August 10, 1916. 
So far as I have been able to ascertain tomato packers, 
from the Potomac to the York River (which is the section 
known as the Tidewater of Virginia), have withdrawn from the 
future market. Nearly every tomato grower you see is com- 
plaining of blight, and no tomatoes are on the vines. Corn is 
wasting up, as well as other crops, for the want of rain, and 
unless we have raim soon all the crops will be cut to half of a 

normal yield. J. W. HURLEY. 


’ Louisville, Ky., August 9, 1916. 

Having just covered a large section of the tomato belt of 
Ohio, the principal part of Indiana, and parts of Kentucky, glad 
to report that, notwithstanding the very hot wave that has 
covered this section of the country, the tomato crop is looking 
remarkably well. It is true in some sections they are needing 
rain badly, but every day brings rain in some section of the 
State, usually in a pocket covering about 50 miles, and most 
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sections are.receiving sufficient moisture to carry them through. 
The fruit is setting on the vines, fully equal and perhaps 
better than some other seasons. 


Some factories in Kentucky have already started to can 
tomatoes, and by the 25th several factories in Indiana and 
Ohio will have started, although it will be September lst be- 
fore there will be a general packing of tomatoes. With normal 
conditions from now on, we expect to see a remarkable pack. 
Do not expect to see the heavy glut of tomatoes this season 
as at some times during the past, as the acreage is quite un- 
even, some crops being quite early and others late, and we 
believe this feature is existing all over the country, and the 
tomato acreage this year, we believe, will have a tendency to 
ease off the rush and enable the packer to handle his entire 
acreage to the very best possible advantage. 

KENTUCKY BROKERAGE CO., INC. 


Wyoming, Del., August 11, 1916. 
The early apple crop has been harvested, being about one- 
half of normal; the prices were good; peaches are now in, with 
about half a crop; Keifer pears are next in order, being about 
one-third of a crop. There will be half a crop of late apples. 
We have a fine prospect for a bumper crop of corn. Tomatoes 
are looking good at this writing, and seem to be setting fruit 
plentifully; the acreage is at least one-third larger than last 
year and should we have seasonable weather through the 
month of September, we should have a good crop. On sandy 
loams, however, there is some signs of blight. 
WILLARD M. HARRIS. 


Gaston, Ind., August 11, 1916. 
At this writing the tomato acreage looks good in this lo- 
cality; the vines are well set and the fruit is far advanced for 
this season of the year. We will begin canning by the 15th 
of this month. GASTON CANNING CO. 


IMMEDIATE SHIPMENTS AND BEST QUALITY 


Reasonable Prices 


Meets 
All State 
and City 


Inspection 
Requirements 


Fields Cooking Outfit 
Copper Coils tested at 250 pounds pressure and are for 1000 
gallons capacity, tank 6'0”’ in diameter by 5’6’’ deep. 
We supply the coils only, all complete for attaching to tank 


Hamilton Copper Steam Jacket Kettles 


Kettles tested at 175 pounds pressure. 
Furnished in any size. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


DAILY MARKET REPORT. 
Tomato Section National Canners’ Association. — 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. 

The Association assumes no responsibility for the accuracy 
of these figures beyond the compilation of the same. 

The states included in each group are as follows: 

Group A—Maryland, Delaware, Pennsylvania, West Vir- 
ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. 

Group B—New Jersey. 

Group C—New York, Connecticut, Massachusetts. 

: Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 

Group E—Missouri, Kansas, Iowa and Minnesota. 

Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 

Group G—wUtah, Colorado, 
North Dakota and South Dakota. 

Group H—California. 


No report sent out for August 5th. 
Monday, August 7, 1916. 


Nebraska, Idaho, Oregon, 


Group Date of No. of Size Total Grade Price Spotsor 


Sale Sales Cases Futures 
A 8-5 1 3s 400 Standard .& Spots Baltimore 
H 7-31 1 2%s 800 Sol. Pck. .90 do Factory. 
Tuesday, August 8, 1916. 
A 8-7 1 3s 600 Standard .824% Futures Factory. 
| 2s 200 do 65 do do 
1 3s 550 do 85 Spots do 
2 200 do 85 do Baltimore. 
Il 8-2 1 2%s 13850 do 15 Futurés Factory. 
Wednesday, August 9, 1916. 
A 8-8 1 38s 1000 Standard .8& Spots Factory. 
Thursday. August 10, 1916. 
A 8-8 2s 2000 Standard .624% Futures Factory. 
8-9 1 300 do 63% do Baltimore. 
2 135 do 65 do do 
1 3s 500 do 83% do do 
1 75 do 85 do do 
1 120 do 95, Spots do 
1 50 do 92% do do 
1 10s 100 do 2.60 Futures do 
1 50 do 2.60 do Factory. 
il 8-5 1 2%s 5800 do 5 do do 
Friday, August 11, 1916. 
A 810 3 38s 13830 Standard .8 Spots Baltimore. 
1 2s 


100 do 65 do do 


HEARING ON PERCENTAGE STATEMENT FOR 
PRESERVES, ETC. 


The Illinois Food Commission has just issued the follow- 
ing notice: 
TO WHOM IT MAY CONCERN: 


The Illinois State Food Standard Commission announces 
that it has received several requests from individuals, clubs 
and associations, to be heard on the question of percentages in 
relation to the labeling of jams, jellies and preserves, and has 
decided to hold another public hearing on the subject some time 
in October, 1916, the exact date to be announced later. 


The discussion will be confined strictly to the proposition 
of a declaration of percentages of all ingredients used. 

All persons wishing to file briefs may do so, but all briefs 
will be read at the time of the hearing, for the purpose of dis- 
cussion. W. Scott Matthews, Dr. Walter S. Haines, Thomas ¥P. 
Sullivan, Commissioners. 


FREIGHT RATES & SHIPPING NEWS 


HERBERT SHERIDAN, Traffic Manager - 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


Hon. Charles P. Coady, Congressman Third District Mary- 
land, August 9th telegraphed Mr. Charles England that the 
House had passed Senate Bill No. 19, known as Pomerene Bill 
of Lading Act. This is a most beneficial measure for shippers 
and bankers and imposes no undue hardships on carriers. 


At a recent meeting of the Official Classification Com- 
mittee in New York strong claims were presented by shippers 
of fruits, vegetables, meats and fish for recognition of these 
articles in glass in less than carload shipments, at the same 
rating as given for shipments in tin. If this should prevail, a 
wider distribution would become possible. Decision of com- 
mittee has not yet been announced. 


The Suspension Board of the Interstate Commerce Com- 
mission will have a large number of interests before it at the 
August 14th hearing, when will be heard applications for ex- 


tension of the effective date of changes in both Eastbound 
and Westbound Pacific Coast rates from September ist, 1916, 
to January ist, 1917. 


The Traffic Manager of the Canned Goods Exchange of 
Baltimore will be present. 


Efforts have been made and are continued to have canned 
foods exempt from embargoes, so that when congestions exist 
and shipments of all but perishable freight are stopped, there 
may still be movement of canned foods, lest the interference 
cause shortages and high prices follow. 


It will require time to press this subject home and secure 
favorable results. 


Effective September ist, 1916, the Pennsylvania Railroad 
publishes a through rate of 25 cents per 100 lbs. on canned 
foods in metal cans, in barrels, boxes or chates from its sta- 
tions between Back River, Md., and Havre de Grace, Md., both 
inclusive to Tampa, Fla., via Philadelphia in connection with 
the Southern Steamship Company. 


At the present time combination rates are applied from 
the stations named and the proposed through rate represents 
a, reduction. 


The rate from Baltimore is 25 cents per 100 pounds. 


The unreasonable demands upon the railroads by train- 
men, which are pressed because their organizations are strong, 
not because their claims are just, are certain of soon getting 
to the critical points of recognition for compromise, even 
though national traffic is not interfered with, as has been 
feared. 


The well-paid engineers, firemen and trainmen do not 
care how the many other railroad emloyes fare so long as 
their own pay is raised. Labor leaders appeal for support of 
the eight hour day for the few, while ignoring the unjust 
features of pay demands which afe involved. 

In the end the public will pay the bill. 


The Interstate Commerce Commission in the Advance in 
Rates, Case 1911, said: ‘‘Railroad labor, certainly organized 
railroad labor is probably as well paid, and some say better 
paid, than labor of other kinds, upon the average.” 

The New York Evening Sun says: 


“Official reports to the Interstate Commerce Commission 
and the undisputed evidence presented in recent arbitrations 
in the East and West show that the actual earning of men of 
the train service average approximately: 


Average of all men in train service. 1240 


While the average earning of all other omiin includitig 
the officers, who constitute 82 per cent. of the railroad army 
as compared with these 18 per cent. in train service comes to 
about $700 per year.” 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


For Sale—Miscellaneous—Contd. 


FOR SALE—Hawkins capper in elegant condition, and 
a Bucklin pea filler in first class order. Will sell either of 
these machines for $50 a piece; or will sell them to any re- 
liable party and take the pay in canned tomatoes or corn 
of 1916 packing. Address BOX A-314, care the Canning 
Trade. 


For Sale—One Sprague-Lowe rotary capping ma- 
chine; one Renneburg rotary spinach washer; one 
Sprague rotary syruping machine with copper tank and 
discs; two Sprague 12-disq exhaust boxes with copper 
tops, sides and bottoms; one Zastrow crane; one Monitor 
pea blancher and washer; two Sinclair-Scott iron pea 
hullers and separators ; Mitchell pineapple graters, corers 
and slicers; scales, engines, shafting, etc. All in first- 
class condition. Apply P. O. Box 554, Baltimore, Md. 


FOR SALE—Six Challenge apple parers’ (power). 
15 improved Challenge apple parers (power). 
2% No. 2 Rival apple-parers (hand). 
2 new sanitary tomato peeling tables (best made). 
1 power pumpkin cutter, 


Address Box A-318, care The Canning Trade. 


For Sale—One No. 22 Sprague diamond chain ex- 
hauster, in fine condition; used only one season; capacity 
120 No. 2 cans per minute; immediate shipment. Price, 

$125. Address Box A-313, care The Canning Trade. 


For Sale—Miscellaneous. 


Labels and Good Will For Sale. 


Packer wishing to retire from business offers a lot of 
up-to-date labels, with the good-will of the business of fifty 
year’s standing. Address P. O. Box-554, Baltimore, Md. 


For Sale—Copies of the work “A History of the Can- 
ning Industry,” printed in two colors, magazine size, 
fully illustrated; is authoritative as well as interesting 
and instructive; $1 per copy. Address THE CANNING 
TRADE, Baltimore, Md. 


For Sale—20 thousand 5% brace baskets ; 25 thousand 
No. 3 box shooks ; 50 thousand No. 2 box shooks ; 20 thou- 
sand No. 10 box shooks, ¥4-dozen size; 20 thousand No. 1 
box shooks, 4-dozen size; one bean cutter; two second- 
hand closed kettles, crates to suit; two hand cranes. 
Prices on application. Address W. E. Robinson & Co., 
Belair, Md. 


For Sale—The 225-page book “How to Buy and ‘1 
Canned Foods,” completely indexed; tells the buyer what 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
postage paid. Address THE CANNING TRADE, Balti- 
more Md. 


Fer Sale—Facteries. 


Factory For Sale or Lease. 


Company in Central Illinois will give use of factory, 
free of rent. Will furnish tomatoes from sixty acres 
now growing, at $8.00 per ton. - Will haul cans to factory 
and the finished canned article to the railroad at cost of 
operating motor truck. Good opportunity for exper- 
ienced party to operate small factory at a profit. Ad- 
dress Box A-317, care The Canning Trade. 


Wanted—Machinery. 


WANTED—Labeling machine for tin cans; give full 
description and price. Address Naboth Vineyards, Broc- 
ton, N. Y. 


WANTED—Second-hand labeling machine, adjust- 
able for No. 1 and No. 2 cans. Address Morris Canning 
Co., Lambertsville, N. J. 


Wanted—Automatic Blancher; must be in good con- 
dition and cheap. Address A. G. Gentz, Lineboro, Md. 


WANTED—One pulp filler for No. 1 cans. State 
capacity, price, age and make. Address, Atlantic Canning 
Co., Rehoboth Beach, Del. 


EMPLOYMENT EXCHANGE. 


NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly ; cash 
with order, Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


HELP WANTED. 


WANTED—FExperienced operator for sanitary capping ma- 
chine; one with some experience in the manufacture of beans 
and pork and catsup preferred. Address Hirsch Bros. & Co., 
Inc., Louisville, Ky. 7c. 
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HELP WANTED—Continued. 


WANTED—Competent man for machinery in corn plant; 
state experience and wages expected. Address Lancaster Can- 
ning Co., Lancaster, Wis. 8B 


HELP WANTED—Expert Canner, capable of planning and 
arranging machinery and handling labor of small plant. Reply 
with reference to Pomona Products Co., Pomona, Ga. 


WANTED—Competent man for superintendent of canning 
plant for balance of the season; must understand machinery, 
be a good manager of help, strictly sober and come well recom- 
mended; principal product, corn and tomatoes; steady position 
= _ party. Address, quick, Box B-311, care The Canning 

rade. 


SITUATIONS WANTED. 


WANTED—Jam boiler, with experience on compound. 
Should be good at figures and understand putting down pulp; 
will give charge of department to right man. Moderate wages, 
to be increased with the business. Factory in Niagara district, 
Canada. Address Box B-310, care The Canning Trade. 


HELP WANTED—Leak menders and tippers to work 
around Ayars capping machine. Address Liberty Brand Can- 
ning Co., Dover, Del. 


WANTED—A good manufacturing man experienced in the 
manufacture of catsup, jams, jellies and preserves. Address 
Box 56, Greenville, Ohio. 7D 


WANTED — Superintendent to manage a large canning 
plant in Baltimore, Md., packing all kinds of fruits, vegetables 
and oysters. The position we have to offer is a permanent one; 


party must have thorough knowledge of machinery and up-to- 
date packing-house equipment; it will be necessary to supply 
reference with answer; state age and experience. 
B-316, care The Canning Trade. 


Address Box 


-AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or Open Top Cans 


at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
Write for particulars and prices. 


operate same. 


We Build Compiete Line of 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


POSITION WANTED—As Superintendent; 


have an ex- 
tended, active experience in the canning business; thoroughly 


understand the business in its every detail. I am open for a 
good position where integrity and experience will promote me 
in the interests of my employers. If required, will furnish ref- 


erences. Address BOX B-294, care The Canning Trade. 


POSITION WANTED—By sober man, with years of ex- 
perience in the canning business; four years as superintendent. 
Will work for the season, but prefer to engage with firm man- 
ufacturing table condiments, or those that can offer work the 
year ’round. Reference sent upon request. Address, 


BOX B-296, care The Canning Trade. 


POSITION WANTED — By a thorough and experienced 
Cook in tomato catsup, pork and beans, and other condiments; 
also familiar with the processing and packing of fruits and to- 
matoes and the making of tomato pulp in five-gallon cans; can 
give good reference. Address 


BOX B-291, care The Canning Trade. 


_ 
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Canned Food Markets 


THE Canning TRADE 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 


Special Correspondents. 
CANNED VEGETABLES 


California) 
“ White Mammoth No, 75 275 
Green a 2 40 
White, Large 2%.......235 2 40 
Green, 2 2c 
White, Medium 2 20 
Green, 2 eo 
White, Small I go 
a Tips White, Square “1 ...... ~~ 225 2 30 
Green, Square ‘‘ ........ 210 215 
BAKED BEANS{-No. I, Plain 
ac 2, Plain 
3, In Sauce 
BEANSt—Refugee Size 1 Whole 
ac es 
ae ae ee 
String, Standard Green ‘‘ 2..... 4734-50 50 
ac 2 10 2 20 
Si Stand. White Wax 2... 60-65 55 
Red Kidney, Stand. No. 67% 
BEETS{-Small, Whole 120 35 
23 Medium ‘‘ I 05 I 10 
CORN{— 
No. 2 Std. Evergreen Balto........ .... 72% 
No. 2 Std. Evergreen f.0 b. County. 70 _...... 
- No. 2 Std. Shoepeg f. 0. b. County... 75 —...... 
No. 2 Std. Shoepeg f. b. Balto... Out 
No. 2 Extra Std. Shoepeg..... 87% 
ag No. 2 Extra Fancy Shoepeg..... 
‘ No. 2 Std. Maine Style Balto 77% 
es No. 2 Std. Maine Style f. 0. b. Co.... 75 80 
re No. 2 Ex. Std. Maine Style............. 80 85 
No. 2 Fancy Maine Stylef.o.b.Balto. 8&5 
id No. 2 Fancy f. o. b. County............ ere 
No. 2 Extra Std. 
-HOMINY}—Inside Enameled No. 
Standard . 60 60 
MIXED VEGRETA-) No. 2—12 Kinds 
BLES FOR SOUPIs “10 ...... 
OKRA AND No. 2 Standard...,.......... 
TOMATOES.t{ go 95 
PBAS}-No. 2 Rarly June Stand.................. 80 80 
; 2 Ex. Stand. Eariy Junes.......... 82% 82% 
‘* 2 Sifted ...... go 92% 
@ Mine I 40 1 45 
43 June Out 70 
Extra Sifted ......... 80 85 
“1 * xtra Standard... 50 
PUMPKIN{-Standard No. qo Je 
Out 2 20 
GAUERERAUTY-Extra Quality No. ge 92% 


Baltimore How York 
SPINACH}-Standard 
Out 3 70° 
SUCCOTASH}-Green Beans No. 
with Dry Beans ‘‘ 2....... 80 
SWEET POTATOES}-Jersey No. 1 co 
Standard ‘‘ 3....... 80 
Standard ‘* 1o....... 2 60 2 65 
TOMATOES} Fancy (feb. Baile.) No.10 300 3 62% 
Jerse No. 10 38 25 75 
‘a Stand. ‘* Balle.) No.10 280 38 75 
Stand. ** County) No.10 ...... 
Sanitary 5 %in. cansNo. 8 1 20 1 25 
si Jersey (Lob. County) No. 3 1 20 1 82% 
id Ex. Stand. Baile.) No. 3 92% ...... 
Stand County) No. 8 85 _...... 
Seconds Balle) No. 38 80 _...... 
Stand. ‘* County) No. 2 65 
Seconds ‘ Ball.) No. 2 62% ...... 
TOMATO PULP} Standard No.10 200 _...... 
Standard No. 2 
Standard No. 1 
CANNED FRUITS 
APPLES—New York No. 80 
Michigan ‘‘ 85 
APPLES{-Maryland, ‘‘ rof. o. b. factory 75 2 25 
APRICOTS—Cala. Stand. 1 60 
BLACKBERRIES§-Stand. 60 62% 
Standard 359 325 
os Preserved 2...... I20 
BLUEBERRIES$§-Stand. 
Maine, 
BLUEBERRIES—Maine 
CHERRIES§-No. 2 Seconds, Red............ 60 jo 
“ Red ‘* 2 Stand. Water........... . 62% 82% 
* 2 Ex. Preserved........... 35 I 37% 
as “ 3 Red Pitted......... 
Red “ 10 
GOOSEBERRIES§-Stand. No. 2 Weicesiees 50 60 
2 §e 3 co 
PEACHES*-Cala. Stand. No. 2%, 140 1 40 
Ex.Stand. ‘‘ 2%, 160 1 65 
PEACHES t-No, 1 Ex. Sliced 72% 80 
2 Standard White...... 95 82% 
Yellow...... 1 00 85 
2 Seconds, White.... 15 67% 
Yellow ......... 80 75 
3 Standards, White 290 112% 
Vellow.. ... a I 20 
3Ex. " #£xWhite 1 37% 
” 3 Vellow 50 1 37% 
Selected, Vellow.......... ...... 155 
si we 80 
od wae 95-1 co 92346 
3 Pies Unpeeled........... 75 72% 
” ” 3 ” Peeled 80 
vad 225 230 
3 Standards in 82% 


Chieage 


= 
| VRGRTASLES PRICHS—Continued. 
I 45 
80 
3 75 
1 to 
Ballimere Hew York Chisage 1 06 
255 
3 
2 30 
2 25 
2 30 
115 80 
60 
: 1 00. 
1 10 
1 15 2 %5 
1 30 
1 45 
I 20 
55 80 
2 35 
65 
‘ 275 1 70 
60 
112% 3 $0 
65 
: 85 
I 40 I 10 
I 25 
I 05 I 25 
6 75 
75 
72% 
2 
82% 
90 
I 25 
6 50 
60 
1 35 
72% 1 50 
80 
57% 
77% 
85 
go 
I 20 
I 40 
2 05 
15 65 
go 
2 30 
2 35 ” 
7% 
2 30 85 
65 I 00 
55 
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CANNED FRUIT PRICES—Continued. 


Hawaii Sliced Extra 
” Stand. 


RK, 


Stand 

Shredded Syrup 

” Crushed Water 


BASSSS SS 


@nwn ono 


No, 


” I ” 
» Red 
RASPBERRIES{—Black Water No. 2 
” Red ” ” 2 
” 
” 


Black Water ’’ 10 
STRAW- Ex. Stan. Syrup No, 2 
BERRIES§— Preserved 

Extra Preserved 


Black Syrup” 2 


Standard Water 


CANNED FISH. 

HERRING ROK*-Stan. No. 2............ 

LOBSTER*-Flats, 34 lb 

Flats, 1 lb 
OYSTER Sf-Stan. 


SALMON—Sockeye Tall 
” Flat 
” ” 
Red Alaska Tall 
Fiat 
“ce ” 


Cohoe Tall 


8S: 


SHRIMP§-Wet or Dry No. 134. 
Wet or Dry No. t........ 


28% 


CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 


PIG LEAD—Omaha or Federal 5 92% 6 60 


23 


TIN PLATES 
14x20, 107 lbs. Base Coke Tin Plate 
14x20, 100 lbs. ‘‘ Coke Tin Plate......... 


t Baltimore quotations corrected each week by Thos. J. Meehan & Co., Brokers 
T. G. Cranwell & Co., Brokers 

E. C. Shriner & Co., Brokers 

H. H. Taylor & Co., Brokers 

New York and Chicago prices corrected by Special Correspondence. 


American Can Company Can Prices 


July ist, 1916. 
To THE CANNING TRADE:— 


Owing to the continuous advance in the prices of all metals, we 
withdraw all former quotations and, effective at once, now quote the 
following prices on Packers Cans (Standard Coke Plate), for ship. 
ment in bulk carload lots, f. o. b. shipping point, subject to immediate 
acceptance and change without notice. 


SANITARY CANS WITH SANITARY GASKETS 


$13.50 per m. 
18.75 per m. 
24.75 per m. 
25.25 per m. 
25.75- per m. 
28.25 per m. 
56.00 per m 


$12.00 per m 

16.50 per m. 

22.50 per m, 

23.00 per m. 

55.50 per m. 

SOLDER HEMMED CAPS, WITH CANS 

2 1-16 in 

Re-Shipping Cases supplied in connection with Cans. Prices 
upon application. 


AMERICAN CAN COMPANY. 


Johnson-Morse Can Co., (Wheeling Can Co.) 
quote same prices as above. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 
In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 


Automatic Double Seamers for closing Sanitary Cans supplied on 
a nominal rental basis, or for sale outright. 


We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 


SOUTHERN CAN COMPANY, 


CAN PRICES 


The can companies have withdrawn prices, but will quote 
upon application. 


Baltimore, Md. 


OFFICIAL STANDARD SIZES OF CANS 


Hole and Cap Cans Diameter Height 


OYSTER CANS 
3 ounce....2 11-16 inch diameter....2% in. hig 
4 ounce....2 11-16 inch diameter... .3% 
6 ounce....3% inch diameter....3 5-16 < 
8 ounce....3% inch diameter....3 15-16 “ 


$ 8.50 
8.75 
11.00 
11.25 


37 
Baltimore GewVork - 
” I jo . 
” Extra ” I 40 
” ” ” Stand. I 27% 
crated Extra 50 
” ” 
go 92% ge P 
92% 95 
115 I 10 
§ 00 
1 1§ I 25 I 30 
125 I 35 1 40 
Standard 7° 1 02% 72% 
Extra Preserved 1...... 80 95% 82% 
Preserved 72% 95 75 
I go 4 
65 2% 7o 
"Selects Ger 120 | 
I2 oz, 2 00 2 25 
99 2 20 
1 45 I 50 
67% 1 65 
| 23 22 21 Sanitary Cans 
6 60 No. 3 5 in. -4 5 in. 
Per M 
| 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situaéion as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., August 12th, 1916. 

There was liberal buying of future tomatoes again this 
week, especially for September and October shipment, and the 
orders came from the same markets that have been buying 
them steadily since January last. There have been fewer big 
individual orders placed this season, comparatively, but what 
they have lacked in size has been fully overbaianced in point 
of quantity by the larger number of medium-size orders, and 
by the unusual increase in the orders for, say, one to three car- 
loads. It would seem that the jobbers have felt uncertain as 
to the outcome for the general merchandising business this 
summer and fall, and have been trying out the market before 
making heavier purchases. Their sales of tomatoes have been 
satisfactory, doubtless, which is best evidenced by the fre- 
quency of repeat orders. At any rate, they show increased 
confidence in the stability of the tomato market, and in the 
outlook for general business, which makes for an active mar- 


ket during the remainder of the year. We recommend the 
purchase of tomatoes for deferred shipment. 


Spot tomatoes were very active this week for quick ship- 
ment, to help out until deliveries can be made against con- 
tracts for futures. It is probable that very few deliveries on 
those contracts will be made in August unless the weather 
conditions are such that the crop -will come along faster than 
it is now doing. The weather conditions were favorable this 
week, and the receipts of fresh tomatoes should have in- 
creased materially. The tomatoes now being packed by the 
eanners in Baltimore are being sold and shipped about as fast 
as produced, and the activity in them will continue next week. 
The price of raw tomatoes advanced this week from 60c to 75c 
per bushel, because of the keen competition amongst the Bal- 
timore canners, which, it is to be hoped, will not continue 
longer. There was wider distribution of the goods, and a 
larger disposition is confidently expected during the remainder 
of August. 

For the other lines of canned vegetables there was an in- 
creased demand this week in small lots, with light stocks to 
draw from. To illustrate, there was one brand of No. 3 sweet 
potatoes, comprising about 4,000 cases, entirely sold out in 
little lots, and there was not one straight carload order for 
them. In consequence, the price advanced to 80c dozen. No. 3 
spinach is being sold out in the same way, and so are the dif- 
ferent grades and sizes of string beans and wax beans. Peas, 
also, are dwindling away in small orders. Kraut and baked 
beans are stronger. Corn was not active this week, neither 
spots nor futures, but is quite firm as to prices. If there are 
any lines of vegetables you will need for your fall business, 


pick them up now, wherever found to the best advantage, here 
or elsewhere. 


Nearly the same conditions prevail in the list of canned 
fruits. The Baltimore canners should now be working on the 
early crop of peaches, but the receipts of the fruit are light, 
the cost is high, and the outlook for the crop 1s disappointing. 
Spot pears are nearly sold out, and the latest reports about 
the crop are unfavorable. Very few apples are arriving, but 


it is too early yet to expect larger receipts; the crop reports 
are favorable. The large advance reported last week in black- 
berries and raspberries, with blueberries sold out, and white 
cherries and red cherries so nearly cleaned up, has caused a 
firmer market for strawberries and gooseberries. The pack of 


pineapples in Baltimore was never so small, probably, as it was 
this season, and they sold almost as fast as made. 
enough canned fruits for your requirements. 

Cove oysters are strong, with an upward trend as to prices 
and light stocks to draw from. Herring roe is dull and un- 
THOS. J. MEEHAN & CO. 


Buy now 


changed. 
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' ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., August 10, 1916. 

Tomatoes.—The packing of the early tomatoes came to an 
end this week, and as they have been sold about as fast as 
packed, there is very little surplus in packers’ hands. The 
packing of tomatoes under contract will not be in full blast 
until the latter part of August. As to the prospects for a good 
crop, we are frank to say that they are not favorable at this 
time. The acreage is large, but the excessive wet weather dur- 
ing. July, followed by the hot sun, have done serious damage 
which cannot be made up, no matter what the weather condi- 
tions may be from now on. It goes without saying that the 
country is in shape to take care of a good-sized pack, and 
should it develop that there is going to be a shortage, it is 
hard to tell where the market would settle. 

For immediate shipment we can buy 1s at 37%c, 2s at 
65c, 3s at 85c and 10s at $2.75, all f. o. b. Baltimore rate of 
freight. We can also offer No. 1 tomato pulp at 37%c Balti- 
more. 

The market on future tomatoes is quite firm and there are 
very few packers inclined to take on any further business. 
Prices are nominally 40c for 1s, 65c for 2s, 85c for 3s and 
$2.55 @2.60 for 10s, f. o. b. Maryland factories. 

- Corn.—The market here in the East seems to be entirely 
cleaned up on spot corn, both whole grain and Maine style. 
The lots quoted in our last circular have all been sold. There 
is no future corn being offered at this time. Packers are all 
sold up to the limit and are more concerned now about getting 
their future orders filled. From present indications there is 
not going to be a big crop of corn in this section. Since the 
first of the month we have had excellent growing weather, but 
the heavy rains in July drowned out quite a number of fields 
where the ground was low and the yield per acre will be very 
light. The packers will get started on corn the coming week, 
and in view of the heavy sales of future corn it is to be hoped 
that the crop will turn out better than is now anticipated. 

C. W. BAKER & SONS. 


WAUKESHA, WIS. 


Waukesha, Wis., August 11th, 1916. 

Pea packing in Wisconsin has been practically completed, 
and it is reasonable to estimate that the Alaskas will yield 
about 70 per cent of last year, and that sweets will be about 
50 per cent. Full reports as to the quantities packed have not 
been received as yet. The quality of this year’s peas is noth- 
ing extra, except in some instances where they were cut very 
young. A good many standard four Alaskas have been sold at 


75c and some at 77%c, with all grades in great demand. 


CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., August 11th, 1916. 
Peach packing is in full swing now, with the output prom- 
ising to exceed the early estimates, owing to the heavy demand 
for peaches. There is a big call for all kinds of canned prod- 
ucts, and the California Fruit Canners’ Association is report- 
ing a greater volume of business to date this year than for all 

of last year. : 

Reports from Alaska indicate a light pack of salmon. 
Prices are expected within ten days. The California tuna pack 
is very disappointing, and short deliveries now seem probable. 

*FRISCO. 


‘housands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 
temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to “A Complete Course in Canning” (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble. 
It costs but $5.00. 
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KRAUT CUTTERS 


John E. Smith’s Sons Company, Buffalo, N. Y. 


EAST BROOKLYN BOX CO. 


BALTIMORE MD. 


PACKING BOXES and SHOOKS 


Car, Cargo and Auto Delivery 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


If it is the best—we sell it. 
SPRAGUE CANNING MACHINERY COMPANY 


44 MARKET PLACE 222 N. WABASH AVE. 


Awarded Gold and Silver Medals BAL. TIMORE CHICAGO 
at Panama-Pacific Exposition. 


Peas, Beans, Corn 


DEED) 
7, 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 

CHICAGO 


URINE SIGN JOA7QUALIT YY 
~ 
~ 
* 


Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


THE RUST PROOF CAN 


HANDSOME LACQUERED RUST PROOF CAN. 
conditions that CAUSE RUST IN CANNED FOODS. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The 


WRITE us for » SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used ! peer of the most prominent canners in the U. 8. 
i ENEFITS of this process are worth ten times its 
THIS is the COMBINATION —s the trade APPROVES - TRIFLING COST. Write us ne tinged for the SAMPLE CAN 


and is what the trade WANTS. 


A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation | 


HOw THE is DONE 


SEELY BROS. Manufacturers ‘Blaine, Wash., U.S.A. 
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THE 


MORRAL CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting the whele grain Maryland style corn. 
We also furnish attachments for slitting and cutting the 
corn when desired. 


In presenting our Merral Corn Cutter to the canners 
for the year 1916, beg to say the Morral Corn Cutter has been. 
in use for more than twenty years and we now have hundreds 
of cutters in use and they are used exclusively by some of 
the best factories of the United Statesand Canada. We have 
improved our cutter from year to year and as we have had 
more than twenty years experience in building Corn Cutters 
we think we know what the up-to-date canner requires, and 
our 1916 model Corn Cutter will be far superior to any we 
have ever built. It has several new improvements and wiil 
be built heavier and stronger and better than any cutter we 
have ever built. 


The Morral Cutter gets all of the corn off of the cob and will soon save enough over other cutters to pay for the cutter. Read 
what a prominent canner has been able to save with the Morral Double Cut Cutter. 


MorRAtL Bros., Morral, Ohio. Grimes, Iowa, March 9th, 1916. 

Gentlemen :—As soon as your first double-cut corn cutters appeared on the market, we tried out two of them. We were so well pleased with their 
operation that we found it profitable to abandon all cutters then in use and to equip with yours throughout. 

These cutters that have been in use from the beginning are still giving first rate service. Last yea: on 2,712 tons of green corn we averaged 864 cans 
per ton. Corn was good quality throughout the season but we feel that this average is an especially good one and could only be secured by cutters 
being in excellent condition at all times and permitting no is ; 

We are enclosing herewith order for eight new double-cut corn cutters to add to our present equipment. 

Yours very truly, 
GRIMES CANNING & PRESERVING CO. 
WJS/NB Per W. J. Stewart, Secretary. 


It will pay you te see the Morral Cutter before you place your 1916 orders. Weuld be pleased to have you write us at once fer prices and further information. 


MORRAL BROTHERS = = Morral, Ohio 


Oyster Steam Box 


W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 


EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 


HADDONFIELD, N. J. 


CANNED GOODS EXCHANGE 
Year 1916-1917 

President, Cuas. G. SumMERs, JR. 

Vice-President, Benjamin Hamporcer | With Improved Hinged Door; Making the 


Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: Work Lighter and Quicker. 

Executive: Epw. A. Kerr F. A. Torscu ALBERT T. MyER 
Arbitration: H. P. StraspaveH Wma. Grecut C. J. ScHENKEL 
H. A. J. PRESTON WEBSTER 

Commerce: D. H. STBVENSON Hampton STEELE 

C.F.Burrerrrtp F. Tomas Frank A. Curry Edw. Renneburg & Sons Co. 
Legislation: E.C. W. E. Rosinson 
Jno. 8. Grass, JR. Gro. N. NumsEN Machine and Boiler Works 
Claims: W. WAGNER Wo. SILVER Jas. B. 
A. J. HuBBaRD Jno. W. ScHALL WORKS: 
Hospitality: Wu. ¥F. Assavu H.W. Kress D. Hays STEVENSON 
Brokers: Hampton SteEtE Jno. R. Barnes  Epw. A. KERR ATLANTIC WHARF 2639 BOSTON ST. 
Militia: W.G.Davucuerty Tuos.L. Norta Leroy LANGRALL 
Counsel: G. H. H. Emory Chemist: Cuas. GLASER 


OFFICE: 


THE TRADE 
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WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 


Slaysman & Co., Baltimor 
Max Ams Machine Co., Bridgeport, Conn. 


Apple and Bean Fillers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 
Silver Creek, N. Y 


Berry and Fruit Washers. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Books on Canning, Preserving, Etc. 


“A Complete Course in Canning,” $5.00. 
“How: to Buy and Sell Canned Foods.) 


“History of Canning Industry,” $1.00. 

“1916 Almanac of the Canning Trade,” 
$1.00. Address The Canning Trade, 
Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 


Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 


Economic Machinery Co., Worcester, Mass 
Edw. Ermold Co., New York. 


Boxes and Box Shooks, 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 


Boxing Machines. 
Fred H Knapp’ Co., Baltimore, Md. 
Brokers. 


Crary poe Co., Waukesha, Wis, 

ax! C Gilbert Co., ‘Indianapolis, Ind. 
J B Henderson & Son, Chicag 

Kentucky Brokerage Co., Louisville, Ky. 

Seggerman Bros., New York Cit 


Canned Foods of All Kinds.- 
Libby, McNeill & Libby, Chicago. 


Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
hicago, San Francisco. 
Atlantic Can Co., Baltimore. 
W. W. Bayer & Co., Baltimore. 
Boyle Can Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Johnson-Morse Can Co., Wheeling, W Va. 
Sanitary Can Co., Fairport, 
Southern Can Co., Baltimore. 


Can Making Machi y—Sanitary and Reg- 
ular. 
Ayars Machine Co., Salem, N. J. 
E. J. Lewis, Middleport, N. Y. 
E. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Bridgeport, Conn. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Torris, Wold & Co. Chicago, II1. 


Can Washing Machine. 


Morra] Bros., Morral, Ohio. 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machine Co., Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Bridgeport, Conn. 
A. K. Robins & Co., Baltimore, Md.; 
Sprague Canning Machine Co., Chicago. 


Capping Steels, 


Max Ams Machine Co., Bridgeport, Conn. 
Edw. eee & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 

& Co., Baltimore. 

H. Stickney, Portland, Maine. 
Zastrow Mach. Baltimore 


Catsup Machines. 
Bucyrus Copper Kettle Wks., Bucyrus O. 
and Brass Co., Hamil- 
Sinclair Scott Co., Baltimore, Md. 


Consulting Experts. 
W L Hinchma, Haddonfield, N. J. 


Continuous Cookers. 


Baker-Shippee Co., Los 
a. 


Co., Silver Creek, N. Y. 
A. K. Robing & Co., Baltimore, Md. 


Cepper Coils, Kettles, Etc. 
Bueyrus Copper Kettle Wks., Bucyrus QO. 
Hamilton Copper and Brass Wks., Hamil- 

ton, Ohio. 

Corn Cookers, Fillerg and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, 
Ase. Robins’ & Co., Baltimore, Md. 
Sqrague Canning Machine Co., Chicago. 


Corn Huskers, Butters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 

Silver Creek, N. Y. 
Morral Bros., Morral, 


Peerless Husker Co., "Buffalo, Bs, 
A. K. Robins & Co., Baltimore, Md. 


Cranes and Carrying Machines, 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md. 
Schlutter-Zastrow Mach, Co., Baltimore 
Crates (Iron Process) 
Morral Bros., Morral, O. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 
Directory of Canners, 
Nat, Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Slaysman & Co., Baltimore. 

Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N._ J. 
Peerless Husker Co., Buffalo, N. Y. 

Filling Machines—All 
Ayars Machine Co., Sale wu. J, 
Huntley Mfg. Co. Breck, 
A. K. Robins & Go., Baltimore, Md. 
Sinclair Scott Co. Baltimore, Md. 
Sqrague Canning “Machine Co., Chicago. 
Henry R. Stickney, Portland, Maine. 

Gears, Silent. 

General Electric Co., Schenectady, N. Y. 


Hydrometers, Recording Thermometers, etc. 
a ae & Maurer Mfg. Co., Rochester, 


Insurance, 
Canners Exchange, 
Lansing B. . Warner, Manager.) 
Kettles, Process and Jacketed. 


Bucyrus Copper ‘Kettle Wks., Bucyrus O. 
Hamilton Copper and Brass Co., Hamil- 
ton, Ohio. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & Co. Baltimore, Md. 

Sprague Canning Machine Co., Chicago. 

Sinclair Scott Co., Baltimore, 

Schlutter-Zastrow Mach, Co., Baltimore 
Kraut Cutters, 

Jno. E. Smith Sons Co., Buffalo, N. Y. 
Labels, 


R. J. Kittredge & Co., Chicago. 


Labeling Machines, 
Economic Machinery Co., Worcester, 
Edw. Ermold nar New York City. 


Morral Bros orral, 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 
Lacquering Machines, 
Seely Bros., Blaine, Wash. 
Meters-Flow, Steam, Air and Gas. 
General Electric Co., Schenectady, 
Nailing Machines. 
E. J. Judge, San Francisco. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baltimore 
Paring Machines, Apples, etc. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 
Continental Mfg, Co., Philadelphia. 
Fred H. Knapp Co., Baltimore. 
E. J. Judge, San Francisco. 


Pea Cleaners. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co. 
Silver ‘Creek, N. Y 
E. J. Judge, San Francisco. 


Pea Separators or Graders. 
Mfg. Co., Creek, N. Y. 
Renneburg’ & Sons Co., Baltimore. 
bins & Co., Baltimore, Md. 
Sinclais “Scott Co., Baltimore. 
Peeling Tables—Tomatoes, 


Ayars Machine Co., Sale N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Pineapple Machinery. 
E. J. Judge, San Francisco. 
E. J. Lewis, Middleport, N. Y. 
John R, Mitchell Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md.’ 
Sinclair Scott Co., Baltimore. 


Stevenson & Co., Baltimore. 
Schlutter-Zastrow Machine Co., Balto. 


Pulp Machines, 
Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


Regulators, Time Controllers, ete. 
Hicomee & Mauer Mfg. Co., Rochester, 


Sanitary Cans. 


American Can Co., New York, Baltimore, 
Chicago, San Francisco. 


Atlantic Can Co., Baltimore, 
Boyle Can Co., Baltimore, 
W. W. Boyer & Co., Baltimore. 


Continental Can Co., Syracuse, Chicago, 
Baltimore. 


Johnson-Morse Can Co., oa W Va. 
Sanitary Can Co., New York Cit 

(indianapolis, Bridgeton.) 
Southern Can Co., Baltimore. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 
Leonard Seed Co., Chicago., Ill. 


Sieves and Screens. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Scalder, Tomato, ete. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, 
Edw. & Sons Co., Baltimore. 
A, K. Robins & Co., Baltimore, Md, 
Sprague Canning Machine Co., Chicago. 
Solder Cap Hemming Machines, 
Torris, Wold Co., Chicago. 


Storage Warehouses, 
Brokers Office and Warehouse Co., 
Kansas City, Mo. 
String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y. 
' Invincible Grain Cleaner Co., 
Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 


Syrupers (Automatic). 

E. J. Judge, San Francisco. 

Peerless Husker Co., Buffalo, N. Y. 
Thermometers, 

& Mauer Mfg. Co., Rochester, 
Tin Plate, 

American Sheet & Tin Plate Co. 

Pittsburgh, Pa. 

Washers—Fruits and Vegetables, 

Huntley Mfg. Co., Silver Creek, N. Y. 


Turbines—Steam, 

General Electric Co., Schenectady, N. Y. 
Vegetable Cutters. 

Jno. E Smith Co., Buffalo, N. Y. 
Wipers, Can. 


Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 


With “A Complete Course in Canning” on hand you 
never have to hesitate—just look it up and be sure. It’s the 
best insurance ever bought by canner, condiment maker, 
preserver or pickler. It covers the whole subject and is 
reliable. And it costs but $5.00. 


PREPAREDNESS: FORMULAE 


KEEP ON HAND. BALTIMORE, MD. in Tin or Glass 


Did you ever figure how 
-many dollars it has cost 
you; how much worry you 
have suffered through 
fear of uncertain quality 
in the cans, because you 
were not sure about the 
proper time of process, or 
of the exact proportions 
to use in the syrup or 
sauce, of sugar or salt ? 
Hesitation in such things 
counts more heavily than 
you know. 


It Is The Book You Need 


Up-to-Date-Authoritative 


ORDER AT ONCE. [he Canning Trade Por. Everstiing 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary’ cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in ‘the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL ‘CAN COMPANY, Inc. 
Thos. G. Cranwell, President. 


| 


min IS THE 2028th ISSUE OF. 


THE CANNED FOOD AUTHORITY OF THE WORLD | 


BALTIMORE, MONDAY, AUGUST 21, 1916 


THE SANITARY CAN 


WITH 


THE SANITARY GASKET 


While cost of the container is less than cost 
of the contents yet it is the important and 
necessary factor in food distribution. It should 
therefore have equal consideration with the 
contents. 


The superiority of The Sanitary Can with 
The Sanitary Gasket is such as to warrant the 
serious considertion of every packer who aims © 
to have his finished product well balanced from 

a quality standpoint. 


| American Can Company 


Chicago Baltimore, Md. 
Rochester, N. Y. NEW YORK San Francisco, Calif. 
Portland, Ore. Hamilton, Ont. 


THE JOURNAL OF QUALITY—NOT QUANTITY | 
_ IN PERSONAL—INTIMATE—TOUCH WITH THE WHOLE INDUSTRY 
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PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


SHOWING SAWS 
WITH 
HOPPER REMOVED. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


LEWIS STRING BEAN CUTTER—mprovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive fer vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, mails er any foreign substance to pass under the knives 
witheut breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped ento the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 
to the end ef bean. Capacity about 20.00e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by R. J. LE WIS, Middleport, N. Y. 
Manufactured ander patents May 14,1901. Machines using this principal are infringing 


BEWARE. 
Alse Manufacture Small Power Can Tester and Pincapple Peeling Machines. 


WHEELING CANS 


Excel in 


STRENGTH 


and 


CLEANLINESS 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 
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WE CAN FURNISH 
A FEW MORE 


ROTARY 
MEASURE 
TOMATO 
FILLERS 


AYARS UNIVERSAL Bel BOTH SINGLE. 
WITH TOP REMOVED AND DOUBLE 


i's 


THEY ARE 
GOING FAST 


GET YOUR 
ORDER IN 
FRUIT AND AT ONCE 


TOMATO WASHER 


BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sole Agents for Canada. 
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CONTINUOQUS=AGITATION 
COOKER 


First “Agitating’’ Cooker—only one 
giving continuous agitation to each can 
during entire covking period. Simple, 
dependable, durable—a full season's use 
without visible wear. 


Patented 


Erases Every Wrong In Cooking | 


With one stroke we master cooking for you; your time of cooking reduced. 80%, fuel bill cut in half, labor 
practically eliminated and while shortening all these items of expense you are lengthening capacity, quality and 
profits—so much so the returns easily prove our assertion that cooking any other way is ruinously expensive. 
Simple, unfailingly uniform cooking—precisely the right cook for every can; a color, firmness and flavor retained 
that other, all other, ways of cooking fall far short of—advantagesfof the ‘‘Wonder’” that are revolutionizing cook 
room practices in canneries from Coast to Coast. The ‘‘Wonder’’ is a revelation to all, as fac-similes of signed 
reports from reputable canners show—see how ‘Wonders’ have erased the wrongs in cooking for them, it’s 
some news. 


KER-SHIPPEE MFG. CO, Los Angeles, Cali—HUNTLEY MFG. CO., Silver Creek, N. Y. 


Sanitary Corn Washer 


Thorough washing without 
injury to the corn 


Simple, sanitary, eflicient and ecomical, 
the maximum of thorough washing without 
the slightest injury to the corn it handles. 
One of those dependable, smooth running out- 
fits that turns out pleasing capacity and satis- 
fying character of work at wonderfully low 


operating expense. If you are going to wash 
your corn why not do it the simplest, quickest. 
safest and cheapest way? Ask for literature. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


< 
Washer 


